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ABSTRACT 
This thesis is interested in the process of things (the bodies of animals and plants) 
becoming food. A nonhuman methodology is drawn up to trace foodstuff (potato, 
strawberries, carrots, eggs and flour) from the site of production, through the site of food 
preparation and into the site of the stomach mapped by way of the embodied practices of 
organic food consumers. Bristol-based organic food consumers who shopped at a 
supermarket, a farmers' market and a health food store participated in the research. The 
nonhuman methodology combines in-depth focus group discussion with visual 
ethnography to apprehend the cognitive, represented knowledges and corporeal, visceral 
knowledges of organic food consumers. The empirical material informs and is informed by 
important theoretical work in the areas of phenomenology, non-humanism and post- 
phenomenology. It thus provides critical insight into the limitations of previous structural 
frameworks of the food system and offers significant contribution to reconfiguring an agro- 
food network through the mobilisation of the nonhuman body as actant. Tracing the 
metabolic, incorporeal connections between bodies of the human, nonhuman and inhuman 
enables a critical renegotiation of the boundaries between nature and society, subject and 
object, and production and consumption. This is developed to address the intercorporeal 
ethic between bodies that eat and those that are eaten. 
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Chapter 1: Recipe for things becoming food 
CHAPTER 1 RECIPE FOR THINGS BECOMING FOOD 
1.0 THINGS BECOMING FOOD 
We can eat and digest everything from rancid mammary gland secretions to fungi to rocks 
(or cheese, mushrooms, and salt if you prefer euphemisms) (Harris 1986: 13). 
A thing is: 
`that which is signified, as distinguished from a word, symbol or idea by which it is 
presented, the actual being or entity as opposed to a symbol of it' (Oxford English 
Dictionary). 
During a visit last year to the Arnolfini art gallery in Bristol I experienced an art installation. 
It was by William Speakman entitled Beauty is Perfection (a sushi kitchen installation 
Image 1.1 (Arnolfini/Spike Island 2001: 21)) exploring `works in which the original meaning 





Live fish swimming in a tank, brought out, killed, prepared and eaten one by one, a 
spectacle of the process by which things becoming food. Their throats are cut, the fish 
wriggled sporadically for a minute. An 8 year old girl cried out "its still alive", to the chef's 
insistence "it's dead now". The fish blood soaks the cloths, spills over the preparation 
board as it is skinned, filtered, and prepared, before being passed onto the chef who 
transforms it into an ornate piece of designer food -sushi (see Image 1.2 and 1.3). Then 
the sushi is offered up for consumption to those incorporated in this installation through 
their practice of observing. This installation called on the viewer "to imagine the 
unthinkable" (Arnolfini Information Pamphlet 2001), for me it seemed to explore what I want 
to discuss in this thesis, how do things become food? Or how do things become edible? 
The sushi never became food, never became edible for those people who refused to eat it. 
1 
lip 
Chapter 1: Recipe for things becoming food 
Would you have eaten the sushi? If not, why not? Why was it not food for you? Why was it 
inedible? 
I am not expecting you to have a clear set of reasons for why the fish is not edible on this 
occasion. Perhaps it was something about howthe fish was prepared, what was done in 
this art installation? I am interested in what happened and how the tastes, texture, smell of 
fresh fish, the sharpness of knives, the practised skill of the chef, the damp cloths to wipe 
up the blood, the visual appeal of the decorative food designs, the wooden chopsticks; all 
have a part to play in enacting the fish to become edible sushi, or perhaps inedible sushi 




The humans and nonhumans construct an event of sushi preparation; as some people 
begin to eat, the fish eaten becomes food. This sushi illustration is a visible process of the 
spaces between production and consumption, the spaces of becoming food. The humans 
and nonhumans fold (collapse) the distance between production and consumption to 
animate the sushi as edible. The fishy network of humans and nonhumans forms in the 
2 
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spaces of becoming food. The connections, the exchange of affects, gather to make the 
fish become food. 
Organic food consumers one might assume take an interest in spaces of becoming food 
since buying organic food is a deliberate, and frequently costly, choice of foodstuff. This 
directed my interest towards Bristol-based, organic food consumers. Firstly, the interest in 
the relationship between what people eat and their understanding of how it was produced 
neatly chimes with the rising interest in organic food sales. Given the particular production 
method attached to organic food, one might expect the organic food consumer community 
to take keen interest in how food is produced. In consequence perhaps organic food 
consumers more readily have knowledges to express understanding of the site and 
method of food production and how food affects the body since there is also a strong 
health narrative associated with organic food as it contains fewer contaminants (Soil 
Association website 2002). The variety of people eating organic food and the reasons they 
give for it does not mean this is necessarily true, yet it is a premise to begin working with 
organic food consumers. There is a vast spread of ideas expressed during the fieldwork 
related to eating organic food. At one end of the spectrum is the deep green consumer who 
aims to not shop in supermarkets and eats home-grown, organic food whenever possible. 
At the other end is the consumer who fears soil, shops at supermarkets, and recognises 
organic food more as an indicator of higher quality food; this person displays a shaky grasp 
of food production methods and how this affects food quality. 
Secondly, organic food consumers are a group who are leading a growing trend of people 
willing to pay more for better-produced food. Organic food sales rose from 0.4% of total 
food sales in the UK in 1996 to around 1.5% of total food sales in 2001 (BBC news website 
2002). British consumers are a particularly interesting group to research the organic food 
trend because the country has experienced a number of food scares through the 1980s 
and 1990s. The result of this food scare is that certain aspects of the food network have 
received much higher publicity such as salmonella outbreaks in eggs, and BSE (Bovine 
Spongiform Encephalopathy) infected cows transmitting the risk of CJD (Creutzfeldt-Jakob 
disease) to humans through eating beef. One might expect as a consequence of this that 
the connective material pathways of the agro-food network have become increasingly 
familiar through food scare publicity. Additionally I would like to say a little about the 
practices of preparing food in British society. A report was published this week that Britons 
3 
Chapter 1: Recipe for things becoming food 
are no longer interested in cooking potatoes (The Guardian 16.09.02). 
'Although we are happy to consume crisps, oven chips and tray upon tray of 
potato-based TV dinners, picking up a spud, peeling it - or not - and then 
mashing, chipping, baking or even sauteing it is a skill fast disappearing from 
British kitchens. ' 
The article goes on to comment that a similar switch was made from fresh to processed 
potatoes in the US 10 years ago and the British Potato Council says it may be an indicator 
of the growing trend of national obesity. With this in mind, my research interest in the 
practices of organic food consumers would seem to have something to offer the national 
debate about the state of the nation's food preparation skills and how this may be 
connected to food-related health issues. 
It is the geography of how things become food that is my interest. How is foodstuff 
mobilised through the agro-food network? Directing my attention to this question has 
provoked thought about how to map this process of mobilisation. A consumer eating has 
already accepted the thing as food. Although the consumer may not be aware of the details 
of how the food was produced they have accepted the properties of the material as edible, 
gathered on its journey from production to consumption, from thing to food. It is difficult to 
apprehend the properties of edibility through discussion with humans because edibility is 
something that is performed, something enacted, and it is not something that necessarily 
demands rational, logical reasoning. Eating is a habitual practice, like cleaning teeth, much 
of the time there is little consideration about what the process of eating is like or what you 
are actually doing. Things become food through how they are handled by humans, not by 
how they are described and named. Therefore attending to what people say about 
foodstuff is only half of the story about how things become food; the second half is what 
people do with the material foodstuff. The process of eating food connects together the 
distant site of production, the domestic site of eating and the site of the stomach. For things 
to become food the foodstuff must pass through these sites. The consumer engages with 
these three places when food is eaten. The foodstuff carries the affects of the site of 
production into the domestic site of food preparation and then on being eaten takes these 
affects into the corporeal site of the stomach. The nonhuman body of foodstuff is present in 
each of these sites. Methodologically it is impossible to apprehend the geography of 
foodstuff solely through a consumers verbalised expressions of how they eat and how the 
site of production and the site of the stomach informs their eating practices. 
4 
Chapter 1: Recipe for things becoming food 
Consumers tend to be more familiar with the sites of food shopping and the sites of 
domestic eating practices and yet even in these two sites the types of knowledge they 
express verbally may only half explain how and why they eat particular foodstuff because 
eating is informed through a history of practical food and eating knowledges. The challenge 
I set myself in this thesis is to explore methodologically how foodstuff can be traced from 
production to consumption through the eating practices of organic food consumers that 
connects the site of production, the site of domestic food practices and the corporeal site of 
the stomach. These three sites are implicated in the process of how things become food; to 
plot the connections between these sites is to map a nonhuman geography. Researching 
nonhuman geographies critically demands a methodology that accesses the speakable 
and unspeakable lived experiences of humans and nonhumans. 
1.1 ORGANISATION OF CHAPTERS 
The chapters are organised as follows. Chapter 2'Translating the distance between thing 
and food' critically examines agro-food studies literature, geography and theories of flesh 
and embodiment. My attention within agro-food studies literature is towards sections of the 
literature that ask critical questions about agro-food studies ability to interpret recent bio- 
political concerns including Genetically Modified (GM) food and disease within livestock 
production such as Bovine Spongiform Encephelopathy (B. S. E). Food bio-politics is a 
consumer-led movement with concerns for example about genetically engineered foodstuff 
as animal body or plant body entering the food chain because the human body eating 
becomes metabolically infected by this material. How can these issues be formulated 
within the frame of traditional political economic analysis? Alternative theoretical positions 
that digress the boundaries of nature/society, production/consumption, subject/object, 
body/mind are considered possible solutions. Actor network theory (ANT) is used by much 
of this literature because it is a set of ideas that uses a language of symmetry to consider 
objects as co-constructed by the poles of Nature and Society. Geographers are key- 
players in the interdisciplinary area of agro-food studies for work on consumption and 
mapping foodstuffs through the network, often using an ANT framework. Organic food 
studies needs to tackle many of the critical issues raised here because organic food is 
produced to be materially different to non-organic food. Connecting the qualities of organic 
food to consumption practices challenges traditional political economic approaches. 
Theories of embodiment and theories of the flesh are discussed because they ask 
questions about the metabolic connections between human and nonhuman bodies. Next, 
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this chapter considers non-representational 'theory' (Thrift 1996) to consider how the study 
of practical knowledge can overcome some of the limits of working with the nonhuman 
through cognitive, represented knowledges of humans. The consequence of this collection 
of issues and developing approaches to solving them is that a practical care ethic between 
humans and nonhumans becomes evident through tracing material connections. This 
chapter closes by outlining the key research questions. 
Chapter 3 'A nonhuman methodology' discusses the methodological approach taken to 
interpret empirical data both in the form of talk from group discussions and visual data from 
video ethnography in the domestic setting. Initially I discuss the practicalities of forming a 
group of research participants from Bristol organic food consumers. I then outline the 
reasons for accessing organic food consumers from the farmers market, a supermarket 
and a health food store. Before discussion of how the in-depth focus groups were carried 
out I develop a multi-sited ethnographic approach for this informed how I moderated the 
group discussions in terms of topic content and direction. The appropriateness of in-depth 
discussion groups as a method is discussed in detail with additional discussion regarding 
my own self-reflexive position as moderator. The argument is then made for extending the 
methodology into that of the visual. A discussion of visual methodology is made that 
argues for video ethnography as a method for capturing practical knowledges. The 
practical issues of video usage within the domestic setting are discussed. This outlines 
some of the problems and issues related to this relatively new method within social 
sciences. Significant attention is then given to how the visual should be interpreted. The 
interpretative style is discussed in detail with respect to how the nonhuman foodstuff can 
be mapped through engagement with humans and nonhumans captured through visual 
empirical data. The application of a non-representational 'theory' (Thrift 1996) methodology 
for the investigation of the nonhuman both within and beyond the phenomenal realm is 
outlined in conjunction with my fieldwork experiences. 
The following chapters 4,5,6, and 7 of the thesis map the nonhuman foodstuff through 
increasing steps away from chapter 4's phenomenological world of relational humanism. 
The thesis starts from this position to tackle the research questions because it is a 
theoretical position that apprehends the subject as a being with others. Therefore, the 
nonhuman is included within this anthropocentric interpretive framework through the 
actions it affords the human. Subsequent chapters show interest less in terms of the 
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human as a being with others but increasingly how the nonhuman makes critical ethical 
and political material connections that impact upon human practice but are not formed 
through human knowledges. The later chapters treat the human as someone making- 
sense of the environment through practical gestures and talk within an increasingly limited 
coverage of the nonhuman's geography. The nonhuman's geography is mapped through 
the process of incorporation and into the site of the stomach and domestic cooking space. 
Chapter 4 'Emerging, gathering, affording food' examines the practical engagement 
between the human and the nonhuman in a relational humanist framework. It outlines a 
way to interpret the practical engagement between the human and the nonhuman within 
the phenomenological world of humans. The theoretical work of Heidegger is introduced to 
develop concepts of 'a being with others' and 'the thing' within the context of eating as a 
practice that implicates ourselves as a being with others and the study of the thing that 
becomes food. These ideas are worked out explicitly through a study of the stomach as a 
site that fuses the relation of edible with animals and plants. The omnivorous stomach of a 
human shapes the umwett (the functional space of human-environment relations) of a 
human since particular animals and plants are palatable, while others are not. This 
discussion then extends into the complex ethology of edibility: how the eater senses 
signals of edibility on the edible. After these discussions that provide detail to the relational 
space of edibility between human and thing, the chapter moves to examine the evolution of 
agri-cultural practices with particular attention to potatoes and strawberries. The early 
domestication of food plants and animals gives an indication for why particular foodstuffs 
are attractive to eat and also examines how these qualities feature in present-day food 
production and consumption practices. Potatoes and strawberries are studied in detail, as 
they are the foodstuffs that feature in the empirical material. The concept of affordances 
(Gibson 1976) provides a methodological tool for analysing the handling of foodstuff by 
consumers. Empirical material of James talking about and preparing potatoes and Robert 
discussing the edibility of strawberries forms the basis for demonstrating how the 
materiality of foodstuff informs eating practice. Eating practice is informed not only through 
the naming of something as edible. The material sensations of a foodstuff can afford or not 
afford the consumer an eating experience. 
Chapter 5 'Nonhuman carrots: inhuman actants, corporeality, networks' is a critique of 
Actor Network Theory as a solution for the emancipation of the nonhuman world. The 
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attention of the relation of edibility between human and thing is subtly shifted in this chapter 
towards the thing itself. No detailed attention is given to the properties of the human such 
as the stomach and sensory receptors that elicit human engagement with the thing. This 
chapter concentrates on how the thing (the carrot) is symmetrically constructed socially 
and materially through the language of ANT. The socio-material construction of carrot can 
be traced through interactions with different consumers. In this way the network of carrot is 
apprehended through diverse, individual engagements with consumers. Interest in how 
things become inedible or become not food is used as a technique for understanding how 
the properties of edibility gather. The concept of immutable mobiles although appropriate at 
a general analytical levels is inappropriate when studying a collection of individuals who 
make personal relationships with carrots where edibility is only formed under particular 
material constellations of carrot. The instability of edibility between consumer and carrot 
comes across clearly in the empirical data. The inhuman such as pesticide residue is a 
powerful member of the agro-food network through its ability to break the relation of 
edibility between human and foodstuff. To what extent do humans sense pesticide 
residue? The incoherency of communication between the inhuman and human informs 
practice. Examples of how the inhuman disturb relations of edibility are discussed through 
fieldwork examples of carrots and pesticide residue. Finally the chapter concludes with a 
lengthy critique of ANT's ability to explore the process of relation formation between things 
and human. This develops into an argument for the employment of theories and 
methodologies that explore relations with things important to edibility and yet exist in part 
beyond the senses of the body. 
Chapter 6 'Becoming post-phenomenal: the [in]tangible pathways of food through the body' 
directly addresses the critical points raised in the previous chapter. It takes a process- 
based approach for examining the materialities of bodies that connect and interact through 
the agro-food network. Initially, the thing (foodstuff) is discussed through the ideas of 
Deleuze, Guattari and Merleau-Ponty to argue for attention to be given to the life of things 
beyond the phenomenal experiences of the human. This leads onto a section that 
describes the concept of becoming as a key notion for expressing the space belonging to 
neither subject nor object where affect is exchanged between things. Thus the project to 
map the geography of foodstuff can enter spaces beyond the phenomenal through the 
emergence of this conceptual space of becoming. In the space of becoming there are 
processes mobilising foodstuff into possible worlds and within only some of these will it 
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become edible food. These processes in addition materially change the status of eater 
setting up further critical questions related to configuring the agro-food network in terms of 
material pathways. The following section explores materiality through the theoretical 
concepts of Deleuze and Guattari applied to consumer discussion on eggs and edibility. 
Evident within this discussion is the tension between a consumer putting forward 
organised, fixed reasons for their practice of eating eggs, and considering a consumer's 
words as an irretrievable becoming of egg amongst many other possible things that could 
have been said. This is the start for problematising the apprehension of the geography of 
egg through a collection of sentences about eggs that do not fit easily into tracing the 
material process of things becoming egg. Empirical data in the form of talk gives only a 
partial account of nonhuman geographies. Additionally there are critical leaps in thinking 
and explaining the process of eating if the nonhuman is traced materially through the agro- 
food network; the binaries of subject/object, self/other, nature/society are necessarily 
undone and cast aside to flatten human and nonhuman relations. Therefore, the intimate 
metabolic exchange of material and affects between bodies becomes the basis for 
reconfiguring the ethical and political relations between the human and the nonhuman. I 
then go on to examine consumers' expressions of unease about eating non-organic food. I 
interpret two examples: lumpy swellings of the flesh and non-specific concerns about the 
bodily system going off kilter through eating non-organic food. These consumers express 
how their corporeality is affected by the incorporeal, the unknowable aspects of 
corporeality. I interpret these illustrations through the concept of the 'refrain' to appreciate 
the connection between the corporeal and the incorporeal. This raises questions about 
how can processes through which the nonhuman passes be traced if they are beyond 
corporeal sensations? I make some discussion of video footage of someone eating a meal 
- is the rhythm of eating a thread which can access elements of the inexpressible, 
cosmological interior of the body? Metabolic, material connections made between humans 
and living things exterior and interior to the body are understood through subjective 
experiences. I interpret description of how the stomach feels when hungry and when fed 
with organic food to demonstrate consumers' personal uncertainty about expressing 
different interior bodily sensations because it is a tentative knowledge not an assured 
knowledge. Practical knowledge of the interior and exterior of the body features in the 
space of things becoming food. The practical knowledge of consumers who eat food is 
limited by the lived experiences of consumers to describe the process of the thing 
becoming food. It is for this reason that the chapter ends by arguing that directing attention 
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to the nonhuman in the process of cooking may offer further knowledge about how the 
nonhuman becomes food, extending consumers expression of their personal embodied 
experience of selecting, preparing and digesting food. 
The final substantive chapter 7'Doing-cooking: the performance of flour' discusses flour 
through visual empirical data of cooking liver and muffins. It gives attention to the 
performance of nonhuman foodstuff in spaces of practical knowledge and in spaces that 
exceed practical knowledge. The rhizomatic event is discussed as a concept that gives 
details for contextualising the foodstuff as an assemblage moving within the spatial- 
temporal frame of a cooking or eating event. In the two examples when flour becomes 
food, it becomes muffin and liver. It becomes possible to appreciate the transformations 
flour passes through within this mode of thinking. Since flour is a material that becomes 
edible only through forming relations with other it is an interesting foodstuff to follow 
because the transformations it passes through are key to the process of making flour 
become food. The writing of the performance of flour is discussed carefully and it is 
expected that the reader will view the video footage of the two cooking events in addition to 
reading the commentary. The second half of the chapter is concerned with how the 
performance of flour can inform ways of appreciating the material connections between the 
bodies of humans and the bodies of plants and animal that become our food. This close 
examination of the transformation of flour enables the transfer of affect between 
materialities to become more evident provoking insight into intercorporeality. The body of 
flour is affected by its environment thus it is always intercorporeal, never isolated. 
Illustrations of consumers talking about flour suggest that it is not apprehended as edible, 
but is a substance used in the cooking of something else; they do not perceive the 
consistent material pathway between flour and muffin. The geography of the nonhuman 
stresses the consistency of the material pathway; it is at this point that the lived experience 
of a consumer falls short of grasping the intercorporeal, material connections that arrest 
individuation. The final section of this chapter and of the thesis describes, through the 
process of making muffins, how the material enacts the world of subjects and objects of the 
phenomenological world of humans. Deleuze's concept of the 'fold' makes sense of the 
geography of the nonhuman, a map of material connections between humans, animals and 
plants through the agro-food network, yet it also makes sense of why these connections 
appear less than evident for the geography of a human's lived experiences of selecting, 
preparing and eating food. 
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This thesis investigates things becoming food through detailed analysis of what nonhuman 
foodstuffs do. It expands current knowledges of consumer and food relations through 
breaching the Modernist boundaries to develop the lively properties of foodstuff that 
energetically bind the bodies of humans and nonhumans together. 
Chapter 2: Translating the distance between thing and food 
CHAPTER 2 TRANSLATING THE DISTANCE BETWEEN THING AND FOOD 
2.0 INTRODUCTION 
Food scares in the last decade including BSE (Bovine Spongiform Encephelopathy) in cattle, 
the swine-fever epidemic in pigs, and Foot and Mouth disease in sheep illustrate the 
devastating affect of disease within the agro-food network. Whether carried via a prion, a ham- 
sandwich or offal feed derived from the catering industry; the impact of the metabolic 
processes that incorporeally connect bodies within the agro-food network can have powerful 
consequences. Industrial agricultural production and associated industries suffer through the 
knock-on sociological affects of these crises. Consumer practices alter during these times as 
food products are avoided that carry a perceived risk to their health, whereas at other times a 
relationship of trust between producer and consumer sustains eating practices. Metabolic 
processes are translated into consumer practices; publicity raises the profile of the metabolic 
and consumers become more wary of particular meat products, as the dramatic decline in beef 
sales during the BSE crisis illustrates (BBC news 2002a). So how are the metabolic processes 
within the agro-food network made meaningful and enacted into consumer practices 
developed in response to these crises? The passage of food can be mapped through 
agricultural production practices and through into the hands of consumers. Food in the hands 
of consumers becomes enacted in the practice of eating; how is what is eaten a reflection on 
how the 'moment' of food production (Goodman 2000) is present within the event of food 
consumption? Eating organic food is one example of a particular consumption practice 
arguably based on tracing foodstuff through metabolic relations made with others. For the 
foodstuff to be labelled organic food its metabolic relations during production must be termed 
organic; these are certified under a set of regulated organic production standards. How does a 
consumer's belief in what organic production means affect the satisfaction of eating organic 
food? How is consumer interest in food production presented in consumption practices, tacitly 
and vocally? From agricultural land to table, nature is incorporated within the social body of 
living things. This thesis hopes to position itself within sets of literatures that have previously 
failed to consider what mapping foodstuff through consumer practices could generate in terms 
of understanding the metabolic, material relations between nature and society. This review 
introduces literatures that work through various approaches to studying food production and 
consumption. It details discussion regarding the connections between production and 
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consumption within a context of sociomaterialities. The position I take in this literature review 
pushes forward interpretative frameworks to reveal the metabolic, material and meaning- 
making infused spaces of the agro-food network formed through the activity of the nonhuman 
played out in the practices of consumers. 
Debates continue towards developing a theory of social nature, in pursuit of dissolving the 
nature/society dichotomy (Fitzsimmons 1989; Fitzsimmons and Goodman 1998; Castree 
2002). Fitzsimmon's complaint that Marxist geography had forgotten the 'relation between 
society and its material environment' (1989: 1) received the response of a deluge of studies 
working through both a Marxist political economic perspective (eg Harvey 1996; Swngedouw 
1999) and other studies that contest nature's abstraction from society (Willems-Braun 1997; 
Demeritt 1997,1998; Luke 1998; Wolch and Emel 1998, Whatmore and Thorne 1997). The 
theories of nature/society relations range from materialist Marxist to socio-constructionist and 
beyond to the post-structural theorisations. Actor Network theory (ANT) has had great 
influence in moves to renovate agro-food studies. I should add 'ANT does not claim to be a 
"theory" but rather a distillation of insights drawn form the work of Bruno Latour, Michel Callon 
and John Law (with Michel Serres a more indirect influence)' (Castree 2002: 142-3). For some 
theorists ANT is seen as a critical approach for overcoming political economy's difficulties in 
working with society and nature, whereas other theorists take a stronger ANT form of thinking 
to argue instead that it is the foundation for agro-food studies to turn away from political 
economy (see Whatmore and Thorne 1997; Whatmore 1999). ANT provides a way of thinking 
that can ultimately change the ontological analytical position for agro-food studies, and 
although the applications of ANT thinking are various, this is the prime reason for its uptake 
within the discipline. 
2.01 INTRODUCING AGRO-FOOD STUDIES 
Fitzsimmons and Goodman (1998) argue that food and agriculture is in the exemplary position 
for dissolving the nature/society dichotomy. For, as Worster commented, agriculture is a 
particularly appropriate arena for incorporating not only the 'restructuring of human relations' 
(1990: 1098) but also 'the reorganisation of nature' (ibid. 1100). It is through food production 
that'every group of people in history' has been connected in the'most vital, constant and 
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concrete way to the natural world' (ibid: 1091.2). Therefore work in agro-food studies has been 
particularly lively in theorising nature/society relations given the appropriateness of its subject 
matter. Particularly bold critiques of traditional political economy and food studies have been 
outlined in the work of Marsden and Arce (1995), Whatmore and Thome (1997) and Goodman 
(1999). This body of critical work has held the promise of 'powerful and novel theoretical and 
methodological tools for the integrated understanding of food-related practices' (Lockie and 
Kitto 2000: 3). The major route of traditional political economic critique is through Actor Network 
Theory (see Murdoch 1994,1995,1997), however for many political economists this has led 
more to a reconfiguration of their discipline through exploring the possibilities of ANT (Marsden 
2000; Goodman 2001; Castree 2002) rather than an abandonment of it altogether as 
advocated by Whatmore 1999 and Whatmore and Thorne 1997. Strong readings of ANT found 
in Sarah Whatmore's work (Whatmore and Thorne 1997; Whatmore 1999; O'Neill and 
Whatmore 2000; Whatmore 2002) conceive ANT as not the only, but merely one of a number 
of ways of thinking that forms part of a group of concepts under the umbrella term 'acting at a 
distance'; these are concepts that crumple Euclidean space making the distant proximal. 
Acting at a distance is a way of thinking which enables connections between production and 
consumption to be made more clearly through tracing nonhuman actants through the multiple 
networked paths that enable exploration into the 'relational co-productions of 'natures-cultures' 
(Whatmore 1997). The term'actant' is used over'actor' because this evokes the idea that 
'agency is a relational effect generated by... interacting components whose activity is 
constituted in the networks of which they form a part' (Whatmore 1999: 28). So although there 
is a significant body of literature that employs the concept of acting at a distance; the uptake of 
this concept has been most widely felt through the appropriation of Actor-network theory (ANT) 
and sadly it has tended to be employed as an extension as opposed to a rupture from the 
heritage of agrarian political economy. Other concepts that come under the umbrella of acting 
at a distance will be discussed later in this chapter. Instead of contesting the position of 
political economy, ANT has in the majority of cases been a vehicle for criticism aimed at 
conventional Marxist forms of analysis. The outcome has increased discussion as to whether a 
more appropriate ontological framework can form the basis of analysis contra the traditional 
labour process analytic position. 
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A fall-out from the interest in ANT and the development of a new ontological position for agro- 
food studies is debate on what new understandings can be gained through thinking seriously 
about the metabolic connections that connect human corporeality with the bodies of other 
living things (Marsden 2000, Goodman 2001; Goodman and Depuis 2002). The liveliness of 
the nonhuman things that become food set up two forms of connections with humans. For on 
the one hand to trace food through a network is in fact to trace energies through a metabolic 
network, and on the other hand to trace food through a network is to trace meaning-making 
enacted through how foodstuff is handled. Goodman and Depuis (2002) use the comparative 
terms `growing food' and `knowing food'. I am interested in the intertwining of these two 
aspects of the mobilization of foodstuff through consumer practices. 
This review will tackle four areas of thinking that build on this early discussion. Firstly, it will 
critically examine agro-food literatures critique of traditional political economy arguing for the 
disassociation between ANT and political economy and for theoretical space to be given to 
acting at a distance conceptualisations. Secondly, it will consider the consumption literature in 
geography and associated sociological literatures taking particular interest in the mobilisation 
of the commodity, the foodstuff, the thing through various bodies of work. Thirdly, it will 
introduce literatures of the body that can aid development for understanding embodied 
consumer food practices as a step towards furthering understanding of both consumer 
practices and the metabolic connection between socio-natural constructed bodies that litter 
agro-food studies. Fourthly, it will outline the theoretical position for working with a relational 
materialist ontology operative within agro-food networks that take seriously the bodies of 
humans, animals and plants mobilised through activity between food production and 
consumption. 
2.1 NATURE/SOCIETY RELATIONS 
There have been increasing debates in agro-food studies literature over the last few years 
around the problematic of whether a traditional political economic model of agro-food studies 
can interpret the 'alternative and emergent food supply networks and their internal 
relationships (Marsden 2000; Goodman 1999; 2001). These papers debate a number of points 
regarding the direction in which agro-food studies should follow to become better equipped to 
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interpret alternative agro-food networks and bio-political activism. The key questions discussed 
in these papers are firstly, how can a non-dualistic configuration of nature-society relations be 
developed? Secondly, is there a better analytical position than the middle-level concept of 
labour processes for understanding the relations between consumption and production? 
Thirdly, can both of these questions find some resolution through working with a different 
ontological interpretative framework? The tendency for both Marsden (2000) and Goodman 
(2001) despite some differences is to outline what developments should be made towards an 
ecological and post-structural political economic framework. The ecological and post-structural 
political economy both authors have in mind is held as a way forward for facilitating the 
'ontological unity of humans and non-humans' (Goodman 1999: 33) through the instigation of 
ANT forms of thinking. For can an approach that sticks solidly to the Modernist ontological 
dualism of nature and society be considered appropriate in 'the new political spaces being 
carved out by the 'green' ethics and relational ethos of bio-political movements, including 
environmental organizations, animal welfare groups, and food activists' (Goodman 
2001: pl82)? Despite the somewhat awkward, controversial position ANT finds itself within 
agro-food studies it is seen as key for reconfiguring the political economic approach to become 
open to the metabolic relations between humans and foodstuff. An example of why it is 
necessary to reconfigure the ontological basis for agro-food studies is argued through the 
illustration of organic food. 
The limits to understanding agro-food studies through a dualistic framework are discussed by 
Goodman through considering what organic means, a term of direct interest to this thesis. The 
term organic 'is viewed exclusively from one pole of the nature-society dichotomy [either] as 
nature or biology' which in the opinion of Goodman (ibid) denotes it'a sterile concept, 
analytically moribund and indeterminate' (Goodman ibid. 22). Goodman (1999) has argued 
that although the work of Arce and Marsden (1993) concentrates upon the categories of 
consumption and social agency, in particular drawing attention to consumer interest in diet and 
health and the emergence of new social and ethical values concerning the 'natural (both 
physical and biological) environment', the ontological separation of nature and society remains. 
The Wageningen actor-oriented perspective also attracts criticism (Goodman 1999). This 
analytical perspective only extends as far as human agency, failing to recognise the materiality 
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of nature in its relations with social labour. In all these approaches it is an unknowable, 
impenetrable nature that is paid homage to. Yet Goodman has since written that the bio- 
politics of food has gathered increasing momentum as direct action groups such as genetiX 
Snowball and Greenpeace have 
... not only focused public debate but arguably also given expression to a more 
diffuse popular 
disquiet over rising centralised, corporate control of society's metabolic relations with 
agricultural nature, on the land and on the table (Goodman 2000: 216). 
The public agenda has pushed through a need to find a way out of the polarity of nature- 
society studies as metabolic connections with agricultural nature have become more 
pronounced at the domestic table setting. Existing consumption literature (Fine et al 1996) 
lacks a history for developing concepts to handle the consumption of nature. Consuming 
nature had until recently been an unproblematic category. Therefore little is understood about 
how the metabolic, material, fleshy connections consumers make with foodstuff inform 
embodied knowledges. 
Goodman (2001) argues for agro-food studies to be more aware of the 'ontological blind spot' 
that has hindered relational materialist thinking. It is from this position that he calls for criticism 
of the'privileged, inherited concept of the labour process' because it leaves'no space for the 
issues of green politics' (2001: 196). Goodman (2001) reviews the analytic position of the 
labour process, a core concept of 'structuralist' Marxist political economy arguing that despite 
labour process providing agro-food studies with theoretical linkages to critical social sciences 
and shared rules of engagement for dealing with mainstream questions of exploitation, gender, 
power, resistance, social justice and collective action' (2001: 189), there is a need to'evoke 
greater awareness of the inherited conceptual framework and encourage theoretical renewal to 
support progressive currents in the new political spaces opened up by bio-political activism' 
(2000: 184). Therefore'this theoretical lens or'framing' device does not focus directly, for 
example, on the new socionatural relations, inter-species metabolisms and exotic 
corporealities unleashed by agricultural biotechnologies' (2001: 196). However the sphere of 
inclusion of the socio-natural constructions is still penned within 'a broadening of critical 
engagement with capitalist political economy, and our understanding of the heterogeneous 
associations, which thrive under this ordering of the socio-ecological' (2001: 195). Can political 
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economy embrace non-binary ontological frameworks, or is it limited by its analytical heritage? 
Despite accusations that agrarian political economy is reductionist and essentialist (Marsden 
2000) there is caution levelled at the over-criticism of conventional political economy. However 
there is an alternate position which involves ANT that I wish to push forward, and that is to 
abandon the political economic heritage altogether and to start afresh in configuring a 
theorisation of agro-food studies that can adopt radical ontological positions, that deal 
adequately with the bio-political, metabolic and corporeality. Whatmore (1999, with Thorne 
1997) explicitly counterposes ANT and political economy, arguing that approaches centred on 
dialectical reasoning in terms of the ways in which nature and society interact do not produce a 
radical enough basis for critical enquiry. Castree is critical of this statement stating that it is not 
based on an in-depth analysis of Marxian theorisations at the nature-society interface (2002). 
However by discarding the political economic analytic heritage one can identify forms of 
interpretation that are free to recognise the value of the cultural in everyday domestic food 
practices, that is those not limited by interpretations of the commodity or the consumer held 
within macro political and economic power structures. It is more than the political and 
economic that drives consumer practices. Marsden (2001) argues that debates on political 
economy need to be moved onto a more meso- and microlevel terrain and still insists that 
practice be interpreted as political. I am arguing for practice to have meaning outside of the 
political economic agenda. O'Neill and Whatmore's (2000) study on an Australian hotel chain 
argues that the economic is formed through humans and nonhumans engaged in social 
practices, and thus there is much potential analysis and understanding lost if practices are 
seen only as political. 
2.12 PRODUCTION & CONSUMPTION 
Along with reasons made for reconfiguring agro-food studies to develop a more appropriate 
ontological framework for'bringing nature back in' (Goodman and Fitzsimmons 1998: 194) to 
critical human geography, there is additional demand for developing theories of the relation 
between food production and food consumption (Goodman and Depuis 2002). Lockie and Kitto 
(2000) argue that the common-sense dichotomy between production and consumption is as 
equally problematic as those between structure and agency, nature and society. Tovey (1997) 
criticises the division of labour between rural sociologists who focus on the organisation of 
18 
Chapter 2: Translating the distance between thing and food 
agriculture, and the sociologists of food who focus on eating, diet and culture. Debates are 
ranging as to how to study production and consumption holistically. Critique for the traditional 
ontological framework for agro-food research is directed towards the awkward conformity of 
the organisational model of the manufacturing industry (Goodman and Wilkinson 1993). The 
traditional political economic position on production and consumption follows Marx's thinking 
that places power within the realm of production (Buttel 1998; 2000), which is rather limiting 
and inappropriate for many recent developments in agro-food networks. 
There is increasing literature in the social sciences in response to the cultural consumption 
`turn' explicitly interested in cultural processes not only as products of economic or political 
factors (Leslie and Reimer 1999). The work of Crang (1997), Cook and Crang (1996) and Du 
Gay et al (1997) has emphasised the constitutive nature of culture within society. This has led 
to a creative rethinking of the implications of consumption on economics and politics (Miller 
1995; 1998). Miller (1995) views consumption as the key contemporary problem for massive 
suffering and inequality, thus a major factor in macro-political economic concerns. Traditionally 
consumption research in agro-food studies has been in the area of commodity chain research 
(Friedland 1984). As Goodman and Depuis write: 
Following a Marian reading of the notion of fetishism analysis of the commodity chain has 
principally been directed toward "uncovering" the social relationships behind the production of 
a particular commodity (2002: 6). 
See Goodman and Depuis (2002) for further discussion on commodity chain analysis. The 
latest development in the tradition of commodity chain analysis within agro-food studies is the 
'systems of provision' concept formulated by Fine and Leopold's (1993) and Sousa and 
Busch's work. Sousa and Busch describe the reasons of their approach as follows: 
.. by following a thing we may see it transformed, restructured, pressured and rearranged, but 
we will also see it resist human wishes... This observation suggests a method for studies of 
agricultural commodities: simply put, follow the commodity (1998: 251-2, emphasis added). 
I am particularly interested in this approach because it traces the nonhuman commodity, 
however it fails to understand the meaning of the thing for the consumer (for further discussion 
see Lockie and Kitto 2000). However approaches such as following the commodity (Sousa and 
Busch 1998) reflect the myopic productionist 'gaze', that carries little concern for agricultural 
nature and its constituent metabolic relations, nor for consumer practices that arguably drive 
growth in alternative agro-food networks, for example organic food and fair-trade food. Other 
work has developed a conceptualization of the food system that reveals connections between 
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parts of the system thereby enabling an analysis of the holistic food system (Sobal et al 1998). 
Sobal et al (1998: 853) define the food and nutrition system as 
the set of operations and processes involved in transforming raw materials into foods and 
transforming nutrients into health outcomes, all of which functions as a system within 
biophysical and sociocultural contexts. 
This systemic form of analysis I would argue has proven unhelpful in opening up agro-food 
studies and thus providing an intimate spatial analysis approach that can truly reflect the 
consumers response to contemporary food scare issues. A critical perspective with 
boundaries and collective units in effect has impermeabilities that do not aid engagement with 
the metabolic transformations lying at the heart of the food and nutrition system. These 
criticisms are supported in part by Goodman and Depuis (2002) in relation to other studies; I 
outline some of their arguments below. 
Systemic approaches have had a longstanding difficulty uniting research on food 
production/consumption and despite increasing research that connects food production with 
food consumption (Leslie and Reimer 1999; Marsden and Wrigley 1995) Goodman and Depuis 
make the following argument. 
[these accounts] are not explicitly 'about' consumption and consumer practices, even though 
consumption as a category is deployed as a causative mechanism to help explain trends and 
directions of change in agro-food sectors. That is, the consumer emerges only to disappear 
again into a production-centred framework (see for example Marsden and Wrigley 1995; 
Murdoch and Miele 1999) (2002: 7). 
I agree with Goodman and Depuis' criticism of Murdoch and Miele's (1999) paper, which takes 
the following shape: 
the concern to examine the reconfiguration of producer-consumer relationships is 
overwhelmingly one-sided, with consumers cast in stratified, market research terms, without 
'agency or meaningful everyday practices (2002: 8). 
Thus these literatures claiming to speak about consumers are condemned by Goodman and 
Depuis as'literature that 'uses' consumption mainly to talk about production' (ibid). To interpret 
consumption not in production terms it is necessary to break out of the political economy 
tradition. It is Marxian tradition that compels the political economist to situate the consumer 
through the analytical position of the producer as the locus of 'reality' and few commentators 
extend their analysis to final consumption (Leslie and Reimer 1999). Briefly, how do the 
sociologists of food study consumers? 
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Cohn 1997 criticises previous work in food sociology for a tendency to focus on the 
interpretation of the symbolic values of food and meals revealing the cultural rules underlying 
nutritional requirements (Levi-Strauss 1965; Douglas 1972). He includes in his criticism more 
recent socio-cultural texts of eating, health and lifestyle (Beardsworth and Keil 1997, Mennell 
et al. 1992, Murcott 1998). Cohn argues that these textual analyses of food lead to the actor 
being excluded from the study, for they ignore how aspects of food culture, individual dietary 
choices and the experience of eating relate to personal ideas of self and the body (ibid). The 
connection between the embodied consumer and the foodstuff is made through numerous 
processes between field and fork, yet it has not been adequately researched at the individual 
meaning making level. Deborah Lupton (1996) takes up the phenomenological concepts of 
embodiment and lived experience in her work, to begin a discourse of nature, food, health and 
the body. She demonstrates that in western cultures the discourse of nutritional science and 
'health' is central to an individual's understanding of food, the self and embodiment. Thus she 
recognises the relevance of cultural categorisation in terms such as 'healthy', 'unhealthy, 
'natural' and 'artificial'. This study does not reconstruct the popular categories within a post- 
structuralist discourse, though it hints at the unease about trusting 'nature' through drawing on 
Morse's (1994) reference to'frankenstein food'. Embodiment is touched upon, yet the 
implications of the incorporation of 'artificial' food, is not pursued. The interviews appear to 
have been about food and have not been extended into a wider investigation into the 
epistemology of how food is 'produced, ' and where it is produced. Kenyon & Barker's (1998) 
ethnographic study into attitudes towards meat in teenage girls are interested in themes 
including; animal (taste, texture and smell), flesh and blood, colour, eating well, life and death. 
This work in sociology indicates an interest in understanding the metabolic processes that form 
part of the practice of eating, through studying the fleshy topics of meat consumption and 
embodiment. Many of the themes directly relate to viscerality and corporeality, yet the 
consumers themselves are not drawn to make connections regarding how food is produced 
and how this affects their food practices. Nor do the authors discuss why meat attracts disgust 
for teenage girls, although Fischler (1990) examines in detail the omnivorous human diet with 
particular attention to meat eating. Research in sociology does not readily make the 
connections between production and consumption and tends to take the consumer and eating 
habits as an activity divorced from food production. How can the practices of consumers be 
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traced to and fro between changing food production techniques and the latest food quality 
scare? Surely highly individualistic patterns of consumer responses towards foodstuff could be 
discovered that adapt to a fluctuating spatial and temporal framework? There are various 
angles from which to intersect the food production/consumption network, yet it is difficult to 
cater for the number of possibilities where the shape of the network could at any point take 
flight through the processes that drive the construction of the agro-food network. 
To illustrate some of the struggles found in bringing together food consumption and food 
production and to indicate my own ideas about ways forward, I turn to some work of Van 
Oppen (2000). Van Oppen has carried out research to explore the attitudes of consumers in 
the context of green box scheme usage. He has tried to connect together consumption and 
production with much difficulty despite working with consumers that appear to take a conscious 
interest in food production. His diagrams illustrate a web of 8 to 10 different strands of thinking, 
which have affects on consumer behaviour and yet there is no one generalising model. Each 
and every consumer during the event of eating could act differently from how they may have 
indicated. The multiplicity of potential eating events creates a situation that cannot be 
satisfactorily dealt with using a rigid, solidified framework. Whereas a fluid approach that traces 
actualised practice in the event of eating would allow consumption and production to be folded 
into the eating event. However a fluid approach is only suitable at the level of the specific and 
not the general. Carrying the criticisms of agro-food studies attempts to overcome the 
dichotomous relations between nature and society, production and consumption, and food 
sociologists interest in consumer attitudes more than consumer practices, I turn to studies that 
trace the nonhuman through the agro-food network. 
2.13 TRACING THE NONHUMAN AND ANT 
There has been a persistent call for more work which bridges the gap between food 
consumers and food producers. Research has been carried out in both consumption and 
production but work directed on their inter-relation has been limited (Marsden 1999). The 
challenge of using an object-centred approach that has currency through all dimensions of the 
agro-food network is suggested as a way to break the dichotomy of current research. 
Concentration on the food object passing through places of production and consumption 
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seems a useful starting point for attempts to bring together these two halves of food studies. 
This provides a starting place for unpacking the network, and on forming a beginning from 
where to investigate the metabolic inter-relations between living bodies and things. How are 
the properties and attributes of things that become food witnessed in consumer practices? 
What are these things? What is the spatial movement and pattern that can be mapped to try to 
understand this particular geography of becoming food? This is a geography grounded in 
specific sites from production to consumption, but which also moves tangentially through the 
energy transformations between living things. Latour, following Serres, takes up the term 
'quasi-objects, quasi-subjects' that `are simultaneously real, discursive and social' (1993: 64) as 
a way to think through the mobilisation of non-humans. ANT is taken up by agro-food studies 
on numerous occasions to aid attempts to overcome the dichotomous nature-society relations 
and producer-consumer relations as discussed. However there are some quite stark 
differences in how ANT is used within this set of literatures. A vast range of topics in agro-food 
studies literature uses ANT. These include: the concept of agency to include non-human 
entities (Murdoch 1994,1997), agricultural and environmental policy (Clark and Lowe 1992), 
British rural land development (Marsden et al. 1993), farm pollution regulation (Lowe and Ward 
1997), alternative trade organisations (Whatmore and Thorne 1997), food scares and dietary 
fads (Fitzsimmons and Goodman 1998), and gendered, social relations within agro-food 
networks (Jarosz 2000). 
Some agro-food studies literature increasingly draws on the concept of corporeality to breach 
the nature/society and production/consumption dichotomy. The concept of corporeality it is 
hoped will become instrumental in the deconstruction of Nature through development of a new 
set of metaphors (Demeritt 1994; Fitzsimmons and Goodman 1998; Goodman 1999). 
Commentators such as Fitzsimmons and Goodman (ibid. ), have recognized agro-food 
networks as'the locus of metabolic incorporation between human and nature: The entrance of 
corporeality into agro-food debate, enlarges the critical realm of agro-food studies, for Nature's 
agency becomes one of: 
Incorporation - as metaphor and as process - as a useful way of bringing nature into the body 
of social theory and more literally into the social body of living organisms, including ourselves. 
(Fitzsimmons & Goodman 1999: 194) 
Agro-food studies have become more involved in the intrinsic metabolic and corporeal 
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questions of food, highly suitable within an ANT framework (Fitzsimmons and Goodman 1998). 
To take seriously the metabolic relations of food has impact upon conceptualising the 
embodied subject as holding a stable corporeal identity because metabolic actions and actors 
affect the body in multiple, contingent and non-essentialist (Castree 2002) manners. For 
through working with the notion of corporeality ANTs problematisation of the status of 'human' 
becomes important. Law (1994: 33) argues that 
people are networks. We are all artful arrangements of bits and pieces. If we count as 
organisms at all this is because we are networks of skin, bones, enzymes, cells -a lot of bits 
and pieces that we don't have much direct control over and we don't know much about at all. 
Thus to work with the concept of corporeality means to question the hierarchic positioning of 
the human over the nonhuman. Or to understand the human and nonhuman as networks in 
themselves as Laurier and Philo have put it'[t]he nonhumans are in effect'levelled up' to the 
status of humans, and the humans are 'levelled down' to the status of nonhumans' 
(1999: 1060). 
I will initially work through some illustrations where corporeality has not been engaged with to 
indicate the shortfall in theorising these relations and then I will move to discuss those that 
have engaged with corporeality. Star (1991) explored consumer influence on a fast-food 
production chain-using ANT. Despite scrutinizing the affect of onion in the packaged burger-in- 
a-bun and responding to how its inclusion or exclusion resulted in fluctuating palatability for 
Star herself, this study did not involve a deeper exploration into corporeality. Neither this onion, 
nor any of the other things, for instance the beef cow and the wheat that made the bun, is 
attended to as a thing with a history outside of the production chain. In another example Jarosz 
(2000) describes and maps organic, small-scale agricultural practices relationally through food 
networks and supply chains embedded in regional communities. The food produced and 
consumed within Jarosz's story is not addressed per se; it is referred to, but not as an entity 
that in itself affect's the shape of the network through the properties it holds. Rather the 
interest is generally on the people that it is pre-supposed, exert major influence over how the 
network operates. This is a common criticism of other pieces of work as well (see Hughes 
2000). This type of. study works with ANT to discuss agro-food networks but channels analysis 
more towards the human than the nonhuman because the food is not discussed on a 
comparative level with the humans. As in this case, ANT for some authors becomes a way to 
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address social networking. These studies do analyse the nonhumans in these networks as 
socio-natural constructions. 
There are a handful of studies interested in metabolic relations, these include study on the 
sociomaterialities of BSE (Hinchcliffe 2001); Genetically Modified foods (Whatmore 2002); risk 
in beef (Stassart and Whatmore forthcoming) and bees pollination behaviour (Collet 1999). 
These studies provide some routes from the criticisms outlined above. The corporeal 
geography of the industrial cow in Whatmore's (1997) paper on relational ethics 
highlights the myriad ways in which the connectivities between people, variously situated in 
the social organisation of milk production and consumption, are fashioned in and through 
animals, habitats, and technologies, whose presence is integral to recognising ethical 
community (Ibid: 49). 
This work does not overplay interest in human consumers and producers. Whatmore and 
Thorne's (1997) study on fair trade coffee is criticised by Lockie and Kitto (2000) for black 
boxing the consumer in their mode of ordering based on fairness. Work that traces the 
nonhuman through the agro-food network often has not given sufficient attention to how 
consumers are corporeally connected through metabolic processes to foodstuff. Stassart and 
Whatmore's (forthcoming. 3) study on foodstuff as'a messenger of connectedness and 
affectivity that transacts 'risk' as a property of both the spaces of production and consumption 
and the enduring metabolic intimacies between human and non-human bodies' is an example 
of work that seriously considers metabolic geographies. This work is interested more in the 
translation between cow and butcher than consumers personal practices that communicate the 
affects of metabolic geographies. What are the meaningful interactions that inform the event 
of eating? How for example does the moment of production resonate with consumer practices 
through the presence of the nonhuman foodstuff? 
Drawing on previous research on agro-food networks there are indicators that there is a need 
to probe the mediated food relation between consumer and producer. As Collet writes: 
Understandably, long networks have a number of places, where the product (bovine 
meat) undergoes manipulations and transformations, thus the producers and 
consumers are rarely in direct contact, the trust appears through the "impersonal" 
indicator, a private mark or a sign recognized by the public powers that are called a 
sign of official quality (Collet 1999: 85 author translation). 
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The practice of trust is constituted between consumer and producer through the material body 
of the nonhuman, an official sign can aid this process. As earlier discussion regarding attempts 
to connect production and consumption together stated (van Oppen 2000), it appears difficult 
to trace the commodity through these two domains in anyway other than in specific cases. 
Thus a net-working approach to agro-food studies means for O'Neill and Whatmore to find 
ways 
to write social practices (like trust, reciprocity and knowledge) into the economic; to 
show markets as complex operations with moralities and histories from a myriad of 
overlapping time frames; to watch the moments and motions of consumption and 
production relations merge; and, finally, to see innovation as a complex, social, 
endogenous and collaborative effort' (O'Neill and Whatmore 2000: 124) 
This approach tries to be open to the material fabric of things that conventional economics 
interested in globalisation, capitalism and enterprise does not consider. 'The material fabric of 
technologies and buildings, plants and animals, brochures and menus' (O'Neill and Whatmore 
2000: 135), go unacknowledged in many economic accounts. 
As these examples show there is a paucity of writing that apprehends things as they reach the 
moment of consumption, asking what has happened? What happens next in the metabolic 
collision between humans and the edible? To not respond to food as a corporeal thing means 
a black box is created when it comes to understanding the public and scientific community's 
reaction to food scares. One could argue that reactions can be conceived as political, and yet 
this approach fails proper understanding of the interactions and engagements that inform 
practice. For everything is affected within the agro-food network by metabolic processes and 
these are only partially controlled by humans. Thus it is vital to theorise the metabolic, 
corporeal relations non-human foodstuff makes with other bodies whether human or non- 
human. Scrutinising the details of how food is produced or consumed does throw up insight 
into the possible inconsistencies and fluctuations that are present, and how this is related to 
the actancy of the non-human. Thus it is important to develop further research into metabolic 
processes that are part and parcel of the food production/consumption network. The 
corporeality of consumption and of the things that become food creates a setting whereby 
boundaries become blurred through metabolic processes. The metabolic generates 
transformations through germination, ripening, moulding, and rotting as decay brings the 
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material to become a source of life for another. This process is manipulated, held-back and 
accelerated, by modern production and preservation methods. 
The living non-human actors of these networks still remain problematic when trying to 
construct a way of explaining what is happening; how will they act? Uncertainty is always 
maintained regardless of the level of domestication processes to control nature. Additionally, 
the changing practices of consumers are another point of bifurcation in the agro-food network 
because multiple different events could happen. Practices can subtlety change from one day to 
another, from one meal to another, from one mouthful to another. Particular patterns of human 
practice or nonhuman practice act as handles, for example the pollination of plants by bees 
(Collet 2000), or the selection of certain products from a supermarket shelf. Whatever 
modelling attempts are made, in reality there exists countless potentialities for variation, 
change and instability within a network, thus its complexity is forever asserted. 
2.2 GEOGRAPHY 
Geographers have made major contributions to fields of agro-food studies and the sociology of 
food (Bell and Valentine 1996; Valentine 2002; Whatmore 1997; 2002). Geographical studies 
within the sociology of food have concentrated on the site of food consumption, narrowing the 
analysis to the social and cultural dynamics of food and eating at the table (Bell and Valentine 
1997). Cook, Crang and Thorpe (1998) take a step back from the sociology of consumption to 
investigate the geographies and biographies of food: 
Food connects the wide worlds of an increasingly internationalised food system into the intimate 
spaces of the home and body. ' (Cook eta!. 1998: 166) 
Their research identifies a structural ambivalence in consumers with both a need to know and 
an. impulse to forget where their food has been produced (Cook et al. 1998). This emerges 
from the circuits of culture literature that as Leslie & Reimer (1999) explains treats the 
movement of commodities through phases of production, distribution and consumption as a 
non-linear circuit, rather than as a linear chain. A fault of this notion of the circuit is that it is 
less interested in the connections themselves (Hinchcliffe 1997). Additionally it refuses to 
recognise beginnings and endpoints, thus countering the predominance of consumers at the 
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end of the chain. The work of Whatmore (2002; 1997) has been discussed in detail in previous 
sections, but her geographical studies of the agro-food system gives attention to the 
geography of the nonhuman. The language of spaces, places, mapping, connecting and 
processes is that of geography. Conceptualising the passage of the nonhuman foodstuff 
through a geographic landscape analytically increases attention towards the connectivities 
implicit within a geographical approach. This enables an appreciation for the spaces from 
where our food has come from, how the food is assembled, gathered, mobilised to the actual 
becoming food from thingy foodstuff. Murdoch in expressing a key theme of ANT, also 
expresses a key geographical thinking. 
We must `follow' the actors through the network as they build and shape its contours, and [ 
cannot specify in advance where their efforts will take them (Murdoch 1995: 753). 
It is the materiality of things that generate places 'by the placing, arranging and naming [of] the 
spatial ordering of material and the system of difference that they perform' (Hetherington 
1997: 184). Each food object passes through a process of formation and identification, entering 
the world as food, continually distancing, becoming apart, indifferent to its thingness 
(Heidegger 1971). To understand how a network is built has implicit spatial relevance, as 
transformative processes operate in different spaces that make thing become food. The aim is 
to move forwards from previous geographies of food to seriously consider the geography of the 
living things becoming food. This is a geography that maps out the non-representational (Thrift 
1996) aspects of what is eaten as food, and gives an agency or rather an actancy to these 
objects. 
This non-representational 'style' of thinking is important for this thesis that wants to explore the 
'intimate spaces' that food connects with through the body. There are unlimited spaces where 
the production of food from field-shop-table-fork-stomach, gathers momentum re-presenting 
the thing as edible. The spatial imaginary of this trajectory through the consumer's practice and 
thoughts provide a tool to unpack some of these spaces. Foodstuff can be traced through 
consumer practice and knowledge where it is revealed, for example, in the realm of domestic 
kitchen practices, discussion on the place of food production, and in the stomach of the body 
eating. This approach is partial, situated and real in order to allow the hybridity of lived 
experience to spin out. It allows the things to make the network along sociomaterial pathways 
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amongst bodies of humans, animals and plants. This conceptualisation of spatiality is implicit 
within the belief that spaces and places are formed through an engagement with materiality 
(Von Uexull's the 'Umwelt' 1934). Von Uexkull's Umwelt is a spatial metaphor for the activity of 
a living thing through which it actively engages with the materialities in its surrounds; it is the 
world constituted through the specific life activity of an animal. To give more detail to this 
approach to the spatial existence of living beings Uexkull argues that'to treat the animal as a 
mere assemblage of sensory and motor organs is to leave out the subject who uses these 
organs as tools, respectively, of perception and action (Ingold 2001: 176). The umwelt is 
clearly distinguished from the environment, for a human cannot enter into the umwett of a 
nonhuman, but through close study we may be able to imagine what they are like (ibid). It is 
important to understand the geography of foodstuff becoming food as a project that maps the 
sociomaterial relations that mobilise this becoming. The umwelt gives a conceptual tool that 
creates spaces of being and liveliness of activity and interaction. This spatial understanding 
allows foodstuffs to interact with others at the meaning-making level and at the metabolic level. 
Thus the enactment of food is a process whereby things are 'folded into the material world' 
(Hetherington 1997: 184), `becoming imbricated in the agency of the other (ibid 1997: 184). 
These spaces and places will be the implicit geography of this paper, charting the trajectory of 
thing to food. 
2.3 ORGANIC FOOD STUDIES 
What knowledge is there to be found about consumer-eating practices? How is food selected 
for eating and enjoyment? Where the food came from, how the food was grown may or may 
not be represented or acknowledged by the consumer. It is common for consumers to state 
that they do not want to know where their food has come from. However arguably for instance, 
the organic food market is in part a response to consumers' desire to know and thus have a 
greater faith in how the food they eat is produced, how do things become edible? I would 
argue that a large sector of the organic food consumer market does not have an interest, or an 
understanding of farming practice from which to appreciate the subtleties of organic farming 
from the conventional form, nor do they really want to know. Thus organic food consumers 
through their differentiated habits, opinions and practices, create spaces for understanding the 
relation between what a consumer eats and how that thing is produced as food. Through 
working with organic food consumers there is the opportunity to peer into the world of food 
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practices associated with a type of food product that is committed to environmental, health and 
rural benefits, yet which is not always realised by every member of the organic food consumer 
community. Additionally, the open-ness of organic food suppliers to share knowledge about 
how organic food is produced differently from non-organic food, creates a position where the 
relationship between production knowledge and consumption practices of individuals can be 
analysed more readily. 
Organic consumers have been chosen as they represent a consumer group who one assumes 
have made a consumer-choice based on a set of knowledges linked to health, environmental 
and social ethics. Much of the paradox of the western relationship to nature is in food 
consumption. Organic consumption is at the crux of that idiom that associates nature with 
health (Guthman 1998). The metaphor of health and the practices of good husbandry find 
expression in a relational ethics (Whatmore 1997), and this informs the bio-politics of the 
organic farming movement (Goodman 1999). Previous studies of organic food have included: 
health-related determinants of organic food consumption (Schifferstein and Ophuis 1998); 
organic food, environmentalism and rural sociology (Tovey 1997); the organic vegetable 
commodity chain (Buck eta!. 1997); regulating the codification of organic food products 
(Guthman 1998); different values of nature held by organic farmers (Kaltoft 1999); motivations 
behind organic food consumption (Lockie eta! 2002). The intimacy of the food network with 
humans, animals, plants and minerals can not be over-emphasised, though admittedly as 
Tovey suggests "`the environment is traditionally billed as something external to farming or 
food production" (1997: 24), in most instances. Yet, organic farming insists that 'the 
environment' is internal to farming itself (Tovey 1997), thus tracing organic consumerism along 
this network should be particularly interesting. None of these studies have used the notion of 
intercorporealityto frame why consumers eat organic foods, and how this links to wider 
understanding of nature, bodily performance and the countryside. 
2.4 INTERCORPOREALITY AND EMBODIMENT 
Studies into nature-society relations have raised the concept of corporeality as a way of 
bridging the gap that has persisted in food and agricultural studies. Foodstuff is a currency 
(Whatmore 1999) along metabolic pathways passing through the human and the non-human; it 
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brings bodies into proximity through incorporation and inter-corporeality. 
To describe embodiment as intercorporeality is to emphasize that the experience of being 
embodied is never a private affair, but is always mediated by our continual interactions with 
other human and nonhuman bodies (Weiss 1999: 5). 
Merleau-Ponty considers the body as not an object. It is the condition and context through 
which we are able to have a relation to objects. 
The body not only flows over into a world whose schema it bears in itself but possesses this 
world at a distance rather than being possessed by it (Merleau-Ponty 1973: 78). 
Thus the relation of body to food is profound. The literature not only invokes the 'condition of 
embodiment but also the'fluid metaphysics and volatility of our corporeal existence' (Wiess 
1999); 'the almost unlimited number of body-images' (Schilder 1950: 67). Grosz in working 
towards a corporeal feminism studies the body as 'an inscripted surface'; one inscriptive form 
is diet, 'what the body takes into itself (Grosz 1994: 142); another is 'the exercise and habitual 
patterns of movement, through negotiating its environment whether this be rural or urban' 
together they 'constitute the very biological organisation of the subject'. `The body is product' of 
active power networks of modes of self-observation and production. (ibid: 143). The body is 
a discontinuous, nontotalisable series of processes, organs, flows, energies, corporeal 
substances and incorporeal events, speeds and durations ( ibid: 164) 
and thus the body is useful as both metaphor and process (Fitzsimmons and Goodman 1998). 
It provides a way of 'linking organs and biological processes to material objects and social 
practices' (Grosz ibid: 165). 
Guattari writes about orality, the threshold between what is inside the body and outside: 
strictly orality is at the intersection. It speaks with its mouth full. It is full of inside and full of 
outside. In the same space, it is complexity in chaotic involution and simplicity in the process 
of infinite complexification. A dance of chaos and complexity. (Guattari 1995) 
The space of orality is pivotal to discussions on the body eating for through the oral space 
foodstuff is traced from the exterior into the interior. The body is the place where however 
sophisticated the scripting of things as edible, for instance Organic standard material and non- 
Organic standard material; all is worked by the oral (Guattari 1995) and so it is key space for 
the eating event. This discussion on the mouth or the space of orality leads us to a closer 
consideration of the incorporeal pathways that constitute the body as product, the body as 
flesh. This is the notion that the body is a product of what it takes in, therefore there is some 
sense of the incorporeal fleshed out through the sociomateriality of food. Grosz takes the body 
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as an inscriptive surface. 'Bodies are created as sign systems, texts, narratives, [and are] 
rendered meaningful' through being `read in terms of personality, psychology or submerged 
subjectivity' (1994: 141). For example, an anorexic's self-starvation 'not only inscribes the oral 
but also the anal tract with the meaning of the reproduction system' (ibid: 139). 
The body and its privileged zones of sensation, reception, and projection are coded by objects, 
categories, affiliations, lineages, which engender and make real the subject's social, sexual, 
familial, marital or economic position of identity within a social hierarchy. Unlike messages to be 
deciphered, they are more like a map correlating social positions with corporeal intensities (Grosz 
1994: 140). 
Grosz writes exclusively about human bodies in these terms, but many of these ways of 
positioning a body can be applicable to other living bodies for instance those of animals, 
insects and plants. It is not only human bodies that can be described in these terms. The 
'surface inscription' of the body can take place through what the body takes into itself (diet in 
the first instance) (ibid). Following this argument, the consumption of organic food is a form of 
inscription on the subject's body indicating elements of a subject's identity like social position, 
and this inscription is also a point of connection with the body of the organic food and the 
network in which it is a part. Organic food consumption is a voluntary' procedure of inscription, 
unlike the morphology of the categorisation of social significant groups - male and female, 
black and white. The voluntary selection of a particular diet becomes part of one's lifestyle and 
surrounding practices. 
Different human and nonhuman competences all rely on embodiment, a tactile, 'elusory' 
(Radley 1995) embodiment which cannot be reduced to just the constituent elements of 
different networks (Thrift 1999: 314). This is embodiment folded into the world. 
The passions of the five senses and, concrete attunements to particular practices, which 
always involve highly attuned bodily stances as bodies move in relation to each other, ways of 
walking, standing, sitting, pushing, pulling, throwing, catching, each with its own cultural 
resources (ibid: 314). 
Thus, it follows that 'the materiality of place lives inscribed in our bodies' (Game 1995: 202), 
through movement, emotion, memory and language (Thift ibid. The practice and habit of 
eating is affected by embodied competences, recollections at the site of consumption, 
memories of conversations, feelings towards particular sites of consumption and production. 
Similarly, Ingold's Heiddegerian understanding of dwelling stresses that it is through the 
practical engagement of human, animal and plant activity within relational contexts to the 
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components of their surroundings, that form is generated (1995). It is the specific form of 
organic products, and the relational common ground of production and consumption site that is 
of research interest. 
Grosz drawing on Merleau-Ponty, suggests that 'flesh' is 
the condition of both seeing and being seen, of touching and being touched, and of their 
intermingling and possible integration, a commonness in which both subject and object 
participate, a single `thing' folded back on itself (1994: 95). 
Leder's (1990) phenomenological example of digestion touches on how the apple is sensed 
and not sensed as it passes from the external reaches of the body into the internal, corporeal 
regions. At various positions through becoming body the apple takes on the conditions of flesh 
as described above. Leder is particularly concerned with modes of absence that form part of 
embodiment, through drawing attention to how we tacitly embody tools through handling, and 
how things like the apple during the act of eating and digesting do not consistently preoccupy 
us with corporeal sensations. Describing the events of first feeling a hunger pang he responds 
and purchases an apple; and writes 'corporeal regions entered a focal disappearance as the 
origin of perceptions and actions [were] directed toward the world. ' The knife used to cut the 
apple was then incorporated into the mode of absence to become part of a tacit embodiment. 
Yet at the moment of swallowing, he suggests a deeper absence exists 'as the apple slides 
down the back of the throat. Past a certain point this fades away. That bit is simply gone. ' 
(1990: 38). 
After a few minutes, I burp and feel a bit of acid burning in'my throat. There is (as it was a big 
apple), a sense of fullness in the midsection along with a renewed energy flooding through my 
limbs. Imperceptibly over the next hour, and as if of its own accord, the sensation of fullness 
disappears, leaving my middle in a vague neutrality. Some time later this is punctuated by a 
mild crampy sensation that pulls my attention downward. I think, though I am not at all sure, 
that this may be associated with the apple I ate. Perhaps it didn't agree with me (Leder 
1990: 39). 
This description is not complete but that given does draw attention to the phenomenological 
experience of eating and digestion. How do these sensations affect food practices through the 
feelings accompanying ingestion and digestion? Leder rightly makes it out to be a mysterious 
world within, most of us are not quite sure of the processes and the reasons for the sensations, 
only the basic signals of a need to eat, be sick and to excrete. The interplay of these 
experiences with different food types affects the process and practice of eating. They are 
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particularly pertinent to the relation between health, the body and food; concerns for those who 
eat organically. 
2.5 TRANSLATING THE DISTANCE 
ANT or more broadly theories that assist in 'translating the distance' (see Deleuze 1988; 
Actant Rhizome Theory (ART) Law et all 1999) offer possibilities to understand practices and 
processes that go on at a more primary level than those in political and economic structures. 
The concepts of corporeality and hybridity drawn upon by Whatmore (1997) suggest a 
theoretical basis from which to thread together the sites of research interest; to use foodstuff 
as a currency with bodies and places (Whatmore 1999). Latour's notion of hybridity (1993) as 
networks of nature-culture collectives provides the possibility to breach the impasse of 
individualism (Whatmore 1997). Actor network theory translates relations between animal, 
human, and machinic. As Law points out, the term translation tells us nothing at all about how 
it is that links are made (1999: 8), yet it is very good at telling us about the distribution of power 
between objects (Thrift 1999). Actor-network theory "insists that social agency is never located 
in bodies and bodies alone, but rather that an actor is a patterned network of heterogeneous 
relations. Hence the term actor-network -'an actor is also, always, a network' (Law 1992: 384). 
Thus while this theory is useful in provoking heterogeneous thinking and in examining the 
power relations between objects, it does have its weaknesses (see Thrift 2000). How are the 
connections formed in the network? To understand more about how the connections are 
formed requires analysing how the network is performed. For 
networks require a 'performance' on the part of all enrolled elements. While this performance 
must be bound by some of the'ties'that hold the network together, this 'binding' may not 
completely inhibit the ability of actors to perform in other ways as well (Murdoch 1997: 366). 
ANT's weaknesses for understanding how relations are formed can be responded to through 
detailed investigation into how the network performs. How does the organic food perform in the 
space of consumption? How is the network of organic food that connects consumption with 
production performed through the practices of organic food consumers? There is no clear 
outline within ANT for how the lively performances of the organic food network can be 
conceived, thus I turn to another theory that appears under the umbrella of `acting-at-a- 
distance' approaches, the work of Gilles Deleuze. Deleuze's agency does not have an identity 
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but through the process of 'becoming' it refers to the becoming-objective zone of indistinction 
or indiscernibility. Within this zone lie two multiplicities defined by their limits, transforming and 
changing, following a line of flight (Smith 1996). An actor-network approach can seem crude in 
comparison to a Deleuzian approach which has a more subtle potential by a communication 
between objects through the event (Deleuze & Guattari 1991), rather than the more simple 
'vision of a radically symmetrical world of networks, consisting of different aspects like humans, 
animals and things, and mobiles like writing, print, paper and money constantly combining and 
recombining' (Thrift 1999: 313). The performative enacts humans and nonhumans within the 
eating event; this can be captured through the theories of Deleuze (Dewsbury 2000). 
2.51 NON-REPRESENTATIONAL THEORY 
`Non-representational theory is an approach for understanding the world in terms of effectivity 
rather than representation; not the what but the how (Thrift 2000a). It draws on three traditions 
of work (ibid). I will mention theorists within each tradition whose ideas are discussed in this 
review. The first tradition is the recent developments in feminist theory such as Grosz and 
Weiss. The second is a tradition of distributed theories of practices such as Wittgenstein, 
Heidegger and de Certeau with the recent emphasis on spatial distribution imported from 
actor-network theory. Thirdly, is the tradition that has fixed on biology for inspiration such as 
Von Uexkull and later Heidegger, this has been strengthened through the growing school of 
'biological philosophy where writers such as Deleuze belong (see Ansell-Pearson 1999). To 
summarise this work Thrift emphasises the direct significance of practices. To explain what 
non-representational theory may mean methodologically there is a time-lapse of 0.8 seconds 
between a gesture and the brain receiving notification of it (Thrift 2000b). This gap opens a 
gamut of non-rationalised performances, and draws attention to reasons offered by consumers 
for their idiosyncratic food choices. Many different performances can emerge through the 
passage of foodstuffs strung between production and consumption. 
It is therefore relevant to use non-representational 'theory' (Thrift 1996), because this tackles 
the difficulty in expecting an explanation from verbal description. Heidegger does not ground 
his thinking in everyday concepts but rather everyday practice; in what people do, not what 
they say (Dreyfus & Hall 1992: 2; Thrift 1996: 10). Wittgenstein has argued that it is wrong to 
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expect an explanation: 'the solution of the difficulty is description, if we give it the right place in 
our considerations' (1958: 27). Merleau-Ponty also reflects on the temporal flux of our thoughts, 
and how one thought cannot encapsulate them all (1962). The use of the Deleuzian 'event 
(Deleuze and Guattari 1988) is a method for escaping the singularity of thought that emerges 
from a traditional interpretation of an interview transcript. Further exposition of the philosophies 
of Deleuze, Heidegger and Merleay-Ponty will feature in the theoretical and empirical 
interpretations that inform the substantive chapters of this thesis. 
Attention is due both to the things that become food and to the material things that create our 
spaces and places. In their non-representational sense things have a potentiality with which to 
pick-up the unspoken and unheard, thus creating a 'rhizomatic multiplicity of spaces-times 
formed and maintained by them' (Thrift 2000: 214). It is the geography of these space-times 
that can be explored. This understanding of foodstuffs does not discount the value of the world 
of representation for understanding foods instead it just raises the profile of those things that 
arguably have been forgotten in social science (Thrift unpublished). Glancing back into the life 
of things that eventually become food, how are foodstuffs enacted in human practice in the 
tacit and non-tacit sense? What are the tacit, unconsidered practices enacted in 'the haunting' 
(Thrift 1999) of a thing? How is a body of food a collective, a gathering of affects to become 
mobilised as food? How can these affects be mapped as a fluid process from thinginess to 
foodiness? The food exists as something before the symbol of edible emerges as a property of 
its materiality. Yet its materiality once melded with sociality takes on a different form; different 
properties and attributes are emergent. The thing becomes represented as food like the apple 
on the tree, when entering relations with humans it became disclosed to society as edible. The 
experiential gesture of the outstretched hand reaches towards the red apple, sensing the 
object, sniffing, before biting in. It is this space between apple on tree and apple being eaten 
that is being explored in this thesis. It is that relationship between potato in the soil and potato 
being forked into the mouth; and that between strawberry on the plant and strawberry popped 
in mouth that attracts my attention. 
There are a few examples of the development of 'the rhizome', 'the fold', 'the event and 'affect 
within food studies (Whatmore 2002; Probyn 1999). The work of Deleuze engages with 
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concepts that enable unusual connections to be made; these can happen through allowing the 
'multiplicity' of 'affects' within the event to spatter and bifurcate. 
we know nothing about a body until we know what it can do, in other words, what its affects 
are, how they can or cannot enter into composition with other affects, with the affects of 
another body, either to destroy that body or to be destroyed by it, either to exchange actions 
and passions with it or to join with in composing a more powerful body (Deleuze and Guattari 
1988: 257). 
Things gather properties or affects that mobilise the material to become enacted in a relation of 
palatability with a consumer. The trajectory is dislocated by interactions between 
meat/vegetables and nonhumans/humans for example the process of decay or the practices of 
a human. Affects are gathered, lost and exchanged on the matter and this inevitably leads to 
decomposition; it becomes attacked by living microbes thus losing the property of edible 
through these decomposing processes. Given that there is this shifting material and social 
basis anything but a smooth flight can be encountered. The living things disrupt, take over and 
re-structure. In accepting the interference and instability of moving forward following a smooth 
flight path, rather the "logic of a dream" (Lepage 1999) maybe followed, dislocated, catching 
connecting flights or secret connections to find the food item through subjects and cultures 
(Lepage 1999). To write of this, as if like the "logic of a dream" is to try and account for fluid, 
connected shifts that the food is affected by. At some point through the connections, 
something is relinquished, as the representational attitude, dominant within the social takes 
over its meaning. 
Some studies of food are beginning to take more of an interest in the human practices that 
surround food rather than how humans represent food in language (De Certeau et a11998; 
Kirshemblatt-Gimblett 1999). De Certeau et a! (1998) carried out a comprehensive study 
interested in the practice of cooking. The study was interested in the everyday practices of 
handling foodstuffs in the domestic space. 
Every food practice directly depends on a network of impulses (likes and dislikes) with respect 
to smells, colours, and forms, as well as to consistency types; this geography is as strongly 
culturalised as the representations of health and good table manners and thus is just a 
historicized (ibid: 185). 
The gestures, codes and rhythms of sequenced food practices coordinate the tracing of 
material foodstuff through practices. However De Certeau et al do not position the foodstuff as 
the locus of interest and with this respect the project does not seek to make connections 
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between production and consumption, but maintains a focus on consumption preparation 
practices. Kirshemblatt-Gimblett 1999 argue that 
While considerable attention has been accorded food as image, theme, or symbol, less is 
understood about food as a performance medium and the particular ways in which food and 
the settings and events associated with it engage the senses (ibid : 12). 
I am interested in food as a performance medium connecting production with consumption and 
nature with society, but in everyday, domestic settings rather than those in dedicated 
performance spaces like the theatre, the auditorium, the museum, and the gallery. Additionally 
the geography of nonhuman foodstuffs I intend to map will reach beyond the settings and 
events that present food through human senses. However the study of food in performance 
studies does generate forms of analysis applicable within the domestic, mundane setting of 
food preparation and eating (Baker 1999). 
An interest in acknowledging this metabolic property of food has begun. Elspeth Probyn (1999) 
'scrambles sex, gender and food', to address the intrinsic, hybrid, metabolic and corporeal 
questions of food networks using a Deleuzian rhizomatic structure (Deleuze and Guattari 
1988). Probyn describes their ideas as a guide for'tracing out the connections between bodies 
that, in eating, open up and connect in different ways' (2000: 3). Probyn refers to 'sites of 
ethical becomings' to describe food as'the opportunity to explore the tangible links between 
what we eat, who we think we are, and what we are becoming' (1999: 226). These sites 
surround issues of food in relation to sexuality, gender, colonisalism, cannibalism, racism; all 
are developed through the deterritorialisation of lines of flight as eating fuses food object and 
the eating subject, to put it crudely. Probyn more eruditely expresses it as: 
lines of flight that break open seemingly closed structures, including those we call our selves: 
'lines of flight disarticulate, open up the assemblage to its exterior, cutting across and 
dismantling unity, identity, centers and hierarchies' (in Grossberg, 1992,58). In this way 
bodies are assemblages: bits of past and present practice, openings, attachments to parts of 
the social, closings and aversion to other parts. The tongue, as it ventures out to taste 
something new, may bring back fond memories, or it may cause us to recoil in disgust (Probyn 
2000: 17-18). 
Her exploration of the ethical aspects of our carnal appetites reveals the connections it 
becomes possible to make. For example she writes a rhizomatic interpretation of the ideology 
of a global fast-food chain where 
burgers and fries 'ceaselessly establish connections between semiotic chains, organisation of 
power, and circumstances ... like a tuber agglomerating very diverse acts' (Deleuze 1993a: 30 
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from Probyn 2000: 41). 
Along these connective paths, she argues the affect of caring is mobilized. This writing is 
highly influential in the way in which certain theoretical concepts have produced a new 
mapping of the connections between food and bodies. A central criticism of this work from the 
perspective of accepting the role of nonhuman entities like animals, plants and fungi within 
agro-food networks is that these are ignored as actants in themselves within Probyn's writing. 
Probyn's work is interested in human identity politics like those of sexuality, gender, and race. 
Her study of food is a vehicle for discussing the rhizomatic connections that bring us intimate 
with others through what we eat and how we eat, and that these disrupt and reveal the borders 
of human identity politics. The lives of the nonhumans that make these connections are 
cloaked in Probyn's work with the symbolism and meaning of human identity politics. The 
foodstuff themselves are not traced or treated as holding intrinsic value outside of human lives, 
and so use of Deleuze and Guattari's concepts are applied and yet fail to meet the promise 
that they hold for working beyond humanism. 
2.52 PRACTICAL CARE ETHIC 
The sections on "Translating the distance", "Non-representational theory" and "intercorporeality 
and embodiment" illustrate how ethical relations between body, place and food can be drawn. 
A relatonal ethic emerges from the debris of the becoming-object of the subject. For once, the 
world of objects communicates through events for every event there is a becoming, an 
intermingling with other objects. Therefore a responsibility, a care, a concern for other objects 
is inherent because forms are not protected but in a constant state of becoming 'other. As has 
been illustrated it is particularly appropriate to direct this body of work to the 'intrinsically hybrid 
metabolic and corporeal questions of agro-food networks' (Goodman 1999: 26). Heldke argues 
that our relation with food can be seen as 'participatory, 'acting in the world is a communal, 
relational activity' (1992: 310). Eating is an activity where we correspond in responsive and 
responsible directions to others in the world (Heldke 1992). Ecofeminism is an example of the 
mode of compassionate identification, concerned with the living interconnections between 
animal, nature and women (Adams 1990), through the exposition of the politics of oppression 
an intercorporeality of experience is engendered. 
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Feminist and environmental ethics offer much as a theoretical structure from which to see the 
linkages and to appreciate 'the corporeality of living being' (Whatmore 1997: 43). Whatmore's 
(ibid) geographies of hybridity and corporeality provide a starting point from which to examine 
the dialectic between the autonomous and relational self. Corporeal geographies `trace the 
corporeal contours of ethical community [within] a hybrid network' (ibid: 49) In this instance a 
hybrid network of the fluid geographies of milk was constituted. The life practices of human 
food-consumers and food-producers with those of other animals, plants and environments are 
brought together in the network at 'ethical connectivities' (ibict. 49). Haraway's (1991) cyborg 
metaphor sites these 'ethical connectivities' within the biological/machinic continuum that is the 
cybernetic organism. A consumer may recognise their relational self or alternatively may not. 
How can we thread together the metabolic sites of bodies in place, food production and 
consumption? Food consists of both animal and plant matter thus existing attempts to theorise 
animal, plant and human relations through food consumption are relevant. For it is through 
consumer interest in the life of either plant or animal before consumption as food that an 
inquiry into food production methods begins. Why an interest in food production methods 
exists may on one hand be found in relation to personal human body image and health 
consisting of incorporeal methods of inscription (Grosz 1994), or on the other hand be related 
to what Leder 1990 (after Wang Yang-Ming) refers to as compassionate identification with the 
life of food before consumption, an inter-corporeal relation. Both reasons follow the same 
ethical connection network, yet they follow different epistemological paths formed under 
different socio-cultural constructions. The ethical food network may be partially viewed from a 
multiplicity of positions, thus a range of theoretical structures may be viewed to reconstruct 
different corporeal and incorporeal geographies of food, body and food-bearing countryside. 
Probyn (1999), Weiss (1999) and Fitzsimmons and Goodman (1999) exemplify the intersection 
of food, body and ethics. Their work brings food into conjunction with intercorporeality and 
embodied lifestyle practices. Probyn (1999) follows the line of sex as it intersects with food, 
arguing that this compels a focus of our attention on the interrelation of various corporeal 
dimensions. `Constituting oneself as an ethical subject involves conjugating the forces of sex 
along with those of food, exercise, sleeping, writing and thinking (ibid. 216). An embodied 
ethics for Weiss (1999) is 
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grounded in the dynamic, bodily imperatives that emerge out of our intercorporeal exchanges 
and which in turn transform our own body images, investing them, and reinvesting them with 
moral significance (ibid: 158). 
As a locus of metabolic incorporation between humans and nature, the body is an ethical, 
intercorporeal site hrough agro-food practices (Fitzsimmons and Goodman 1998). 
2.6 RESEARCH QUESTIONS 
My research questions are framed with the insight of the overview of literatures in the area of 
agro-food studies, geography, embodiment and theorising everyday practices. It is with 
consideration of these literatures that the research will map the nonhuman foodstuff through 
the practices of organic food consumers thus carving out an analytical position that opens up 
radical, new pathways for investigation within the agro-food network. For this analytical position 
allows movement through the bodies within the network without being captured by the 
dichotomous spaces of the natural or the social, production or consumption. Taking this 
analytical position it is hoped will overcome some of the difficulties and provide insight into the 
metabolic and sense-making processes that mobilises the thing to food. For this mobilisation 
from thing to food is inherently formed through relations between the natural, the social, 
production and consumption, thus it is through the co-construction and the gathering of affects 
that things become food. Thus the research questions set-up a complicated interplay between 
theories of embodiment and the body, and theories of animal-plant-human relations within the 
relational context of consumer practices (see box 2.1). 
Box 2.1 
KEY Research Questions 
A. How do the practices of organic food consumers enact things becoming food and what are 
the implications in terms of a practical ethics and intercorporeality? 
B. How can the nonhuman foodstuff be traced through the sensed and the un-sensed 
incorporeal pathways? 
C. What can the geography of the nonhuman, mapped through the practices of organic food 
consumers, offer as a new analytical tool to agro-food studies? 
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CHAPTER 3A NONHUMAN METHODOLOGY 
3.0 INTRODUCTION 
This investigation into organic food consumption looks explicitly at how things become food 
through exploring the material relations between food production and consumption as 
played out through consumer practices. How do foodstuffs or things become edible? How 
is this becoming edible enacted in consumer practices? Since this thesis is interested in 
the geography of nonhuman foodstuffs the chapter will outline qualitative methodological 
approaches that enable the mapping of foods relational achievement between what's eaten 
and what's eating both within and outside the realm of human verbal expression. What 
people say and what people do may differ, thus a methodology is needed to capture the 
discrepancies. The study of shopping by Miller et al. (1998) comments explicitly on the 
contradictions in what shoppers say and what shoppers do in their study: 
People who seem to hate shopping as families yet are drawn to places devoted to family 
shopping; the elderly who affirm one opinion in public and another in private; a sense of 
nature that is the result of carefully contrived artifice (ibidx). 
The contradictions explicit in what people say give impetus for drawing away from the 
cognitive, speaking subject being cast as capable of offering anything more than a 
situated, partial account. Therefore, there is no universal truth rather instead different 
acknowledgements that the nonhuman world makes to humans and the humans to the 
nonhuman world. To appreciate different knowledges and to understand how they are 
formed means understanding relations. Thus it is the everyday views and practices in 
association with the practice of buying the normally more expensive organic food products 
that are being studied. Why and how do people consume organic food products? Following 
Miller et al. (1998) I aim to ground the understanding of organic food consumption in the 
lives of 'ordinary consumers', yet I want to allow both voices and action to be present 
through transcriptions from in-depth focus groups and video dairies. Contemporary food 
consumption is a social process (Bell & Valentine 1997; Miller 1998); it is not just about 
entering a commodity cycle, but rather about the incorporation of food into peoples' bodies, 
into peoples' lives. 
Methods that gather talk and methods that gather images can be used in combination for 
the methodological approach taken forward through this thesis. How someone prepares 
something for eating and how it is eaten are knowledges accessible through video footage 
and these knowledges enrich verbal explanations for why they eat what they do. Thus a 
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video recording of the eating event augments the spoken account to provide additional sets 
of knowledges regarding what happens in the eating event. Using a mixture of methods, a 
singular methodological approach is conceived that tackles the difficulties inherent in 
people's articulated expression of how they justify their behaviour and actions, placing 
them in contrast with what they actually do. The methodology aims to account for and 
uncover such contradictions through providing original and unexpected insights into the 
organic food consumers practice and beliefs. It is a methodological approach configured 
on a relational basis emphasising how talk and bodily practice is formed through the affect 
of the material, nonhuman world. These are the improvised, creative practical acts that 
bind relations between humans and nonhumans. The performance that enacts relations 
between humans and nonhumans: 
is about the way identities and spaces are made and remade -about how they are 
enacted at the moment - through conscious and unconscious psychic and material 
processes. It is also about the way things change, or do not change (the latter being as 
active as the former): it is about the prospect for the new precisely because there is no 
inevitability (even if there is a tendency) for repetition to equate with reproduction. 
Performance is improvised rather than (pre)scripted. Therefore, the world has an 
openness as well as unknowability. Things could have been different; and they might be 
again. The world is a doing and a making that may be regulated by the past, that may be 
constrained in its present, but that remains open to the powers of imagination and 
invention - charged as they are with emotion as well as intention, with subjectivity instead 
of certainty, with pleasure, pain, power and politics (Smith 2001: 36). 
These aims provide scope for a methodology that may throw up discrepancies, exploiting 
the differentiation between understanding and doing. Well-versed methods can be used, 
such as interviewing or focus groups, but the material collected should be interpreted in 
conjunction with 'doing' available through video footage. For the activities of bodies and _ ,.. 
objects should be taken as seriously as the words. It can be argued that Thrift's description 
of thinking as interplay of forces (1996: 29) suggests the multiplicity of directions, which the 
focus of action could take or not take. It is the forces at work in the thinking process that 
needs to be uncovered, or one could go as far as saying 'perhaps there is nothing except 
practices' (Law in Thrift 1999). If the processes in the world are all based around practices 
then objects and bodies are the instinctive sites of curiosity; how are practices constituted? 
It is on this footing that visual ethnographic material appears to offer new points of 
entrance to the everyday. 
Firstly, I will describe the process for recruiting participants to the research project through 
a questionnaire method and then go on to discuss the process of setting up focus groups 
and what lessons I learnt from these experiences. Secondly, I outline the multi-sited 
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ethnographic approach, for this feature of the research guided the selection of discussion 
topics within the focus groups and is central to the use of foodstuffs as stimulus material. 
Thirdly, this is then extended into a detailed examination of the relational aspects of talk 
directly relevant to the methodological approach drawn up. Fourthly, through further 
discussion on non-representational theory the methodological argument for video 
ethnography is given in more detail. Fifthly, practical aspects of the use of video 
ethnography and how visual data is interpreted as part of the methodological approach is 
described. 
3.1 PRACTICALITIES: SURVEY 
Three contrasting food outlet venues were used: a major supermarket, an alternative farm 
store and a farmers' market; these contrasting venues attract different types of organic 
consumers, catering from low to high preferences of organic food in combination with 
production knowledge and appreciation. I chose to use the "Sainsbury's" at Winterboume 
Road, Ashton Gate; "The Farm Shop", Picton Street, Montpelier and the Farmers' Market, 
Corn Street, Bristol. Sainsbury's supermarkets are at the more expensive end of the British 
supermarket spectrum. The Farm Shop, Montpelier, the health food store selected, has 
closed down since the empirical research took place. The explanation given by staff is that 
they couldn't compete with the supermarket prices for organic food since the boom in 
organic food sales that began in the late 1990s. This shop had been selling organic food 
for 20 years, and was one of the leading food outlets for organic food in Bristol. The 
Farmers Market is held every Wednesday on a central street in Bristol. It consists of food 
stalls selling locally-produced food, not necessarily all organic, despite the organisational 
support of The Soil Association. The Soil Association is an 'intermediary' in the food 
network; it translates the distance between consumer and producer, through campaigns, 
advertising and food-labelling. Farmers' Markets are organised by the Soil Association, 
they provide a direct face-to-face contact between consumers and farmers. Interest in 
Farmers' Markets originates from an informed consumer base with a desire to know where 
their food comes from, how it has been produced with the expectation of high quality fresh 
produce (Knuckle 1998). The sale of organic, free range and whole foods is actively 
encouraged for sale at Farmers' Markets. These three sites where organic food is on sale 
offer opportunity to purchase organic food that suits diverse shopping habits. 
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Initially a brief survey was carried out with organic food customers at the three different 
food outlets - supermarket, health food store, and farmers' market. This short 
questionnaire (see Appendix) was used to create a profile of the shoppers in terms of age, 
gender, and household type; where they buy organic food and how often. The opportunity 
was given at that stage for shoppers to put themselves forward if willing, to continue in the 
research. The purpose of carrying out this survey was to recruit people for the in-depth 
focus groups, not to collate statistics on organic food consumption and also to begin to 
suggest future focus group topics. The size of survey was not large enough in the first 
instance, but more importantly the methodological interests are not to quantify consumer 
response. Three small groups were formed from each of the separate food outlets with the 
plan to meet weekly for five consecutive sessions for a maximum of 90 minutes. 
I gained permission from the Sainsbury's store on the Winterstoke Road, Bristol to stand 
and stop customers as they entered and left the store. 15 people completed the short 
questionnaire on the morning of Tuesday 15th February 2000 (see Appendix). Of the 15 
questioned, 10 were willing to be contacted again with regards to taking further part in the 
research. I organised for us to meet at the Southville Centre at 3pm on Thursdays, not far 
from the supermarket. I thought it important that the place where the group interviews were 
to be held was close to the shopping outlet. Despite extensive negotiations when it came to 
finalising a time to meet and in the final hours to get people there only one person turned 
up! The reasons for why it was difficult for people came down to childcare issues, health 
problems, holidays, and a shortage of time. When carrying out the groups, particularly on 
the first few occasions, I took a friend along as an assistant to help make drinks, organise 
seating etc. thus allowing me to concentrate on establishing a rapport of trust and 
confidence with the participants. This extra person came in very handily when faced with 
the situation of only one person turning up. It allowed discussion to take place within a 
group setting as opposed to an interview, an important criteria for maintaining a similarity to 
the context in which material was collected from the three different groups. 
I carried out questionnaires at The Farmers Market for two Wednesdays (1St and 8th) in 
March 2000. I completed 20 questionnaires over these two Wednesdays. Of those 20,15 
stated they would be willing to take further part in the research. Unfortunately there were 
lots of difficulties arranging a suitable time and eventually, realising it was impossible for 
everyone to agree on a time, the time of 1.30pm on Wednesday's was arranged. We met 
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in a room that forms part of the St. Nicholas Market complex (adjacent to Corn Street 
where the market is held). The numbers attending ranged from 2-4 people. 
I left the questionnaire at The Farm Shop, Picton Street for people to fill-in if they wished. It 
was at the shop for a fortnight in March 2000. Over this time 23 people completed the 
questionnaire and 18 of these stated they would be willing to take further part in the 
research. Then again it came down to arranging a convenient time and day. I arranged to 
use Cafe Tasca, very close to The Farm Shop on Picton Street to hold the meetings. This 
meant I could only hold the meetings after the cafe had closed. 6pm on Thursday was 
arranged. In the first week 6 people turned up, this fluctuated over the proceeding weeks 
with some new faces but this group always numbered at least 4 every week (plus myself 
and an assistant). I had difficulties with the venue, over the five-week period. The cafe had 
changed hands by week two and so I moved to another cafe, The Bristolian, still close to 
the Farm Shop where I paid £10 a week. This then was due for redecorating the following 
week so another move was needed and fortunately a last minute knock on the door of the 
Friends of the Earth Office also on Picton Street resulted in finding the final destination. 
donated £15 for 3 weeks to the charity for use of their room and hot-water facilities. 
3.2 MULTI-SITED ETHNOGRAPHY 
I will now discuss in more detail the methodology for this explains my combined use of an 
in-depth focus group method and video ethnography method, as a set of methods that 
complement an interest in tracing the nonhuman foodstuff through its engagement with 
consumers. To understand the movement of material and affect between bodies and 
places in the food network requires a methodological approach that can handle the flow of 
material through places. Building a multi-sited ethnography (Marcus 1999) is a 
methodological approach that is open to firstly tracing material through different places and 
secondly, recognises that consumers make connections between different sites when 
building up food knowledges. A biography of an object, e. g. a carrot, an egg, tracks the 
energy flows that pass through bodies, objects and places. At home, the family digesting 
carrot through the body, produced on some distant plot of land. Objects have a 'life' of their 
own (Thrift 1996: 41); this 'life' can be tracked using ANT. The particular orientation that 
forms a coupling between people and food is the property of 'edibility' (Thrift 1996: 43). My 
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interest in the verbal and visual is to capture language and objects within the flow of 
practice in everyday eating habits and to emphasise 
the flow of practice in everyday life as embodied, caught up with and committed to the 
creation of affect, as contextual and as inevitably technologised through language and 
objects (Thrift and Dewsbury 2000: 417). 
The methodological expositions depend on 'conceiving the world as inherently 
associational in manner' (Thrift 1999: 317); thus food is the currency in use at the food- 
shopping outlet, the domestic meal table, the stomach, and in food-growing countryside. 
The consumption of foodstuff sparks off an awareness of action at various temporal and 
spatial dimensions. The view from Actor Network Theory is that the subject and object are 
co-produced in heterogeneous networks. The co-production occurs when the energy flows 
are tracked through things, trailing over and through many temporal and spatial nexuses. 
[T]here isn't a reality on the one hand, and a representation of that reality on the other. 
Rather, there are chains of translations. Chains of translation of varying lengths. And 
varying kinds. Chains which link things to texts to things, and things to people, and so on 
(Callon and Law 1995: 501). 
The focus falls on objects in performance, the subject becoming object, the thing 
(foodstuff) becoming food through the eating event. The challenge is to create a 
methodology that will help understand the relations that form in networks. Marcus claims 
that 
what is left to discover in ethnography are relations, connections and indeed cultures of 
connection, association, and circulation that are completely missed through the use and 
naming of the object of study in terms of categories 'natural to subjects' preexisting 
discourses about them (1999: 16). 
In this way it is about working in a manner'to show or create the kind of space of 
movement that is prior to the representation of static objects. '(Thrift & Dewsbury 
2000: 417) The agro-food network relations are often complex metabolic processes held 
together by vital, lively forces that support life. For instance the act of eating another marks 
the becoming of something different for the eater. The eating subject goes through a 
becoming, a dissolution of subject status; by so doing exchanging material with the 
corporeality of the eaten at an intimate, metabolic level. Thus the dissolution of the subject 
promotes intercorporeal concerns, once embodiment becomes symbolic of the 
transference of energies through things (object and body) and places. From this emerges a 
practical care ethic; an ethic found through a're-imagining' (Thorne 1997) of practice and 
habit. 
Marcus writes: 
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[There is] a sensed, partially articulated awareness of specific other sites and agents to 
which particular subjects have (not always tangible) relations (1999: 98). 
This is certainly true when people are talking about food, and these sites affect how 
something is made edible. People need to have a sense of trust for what happened in 
different places like the field, the food-processing factory. Consumers have important 
relations with the field, food preparation and their consuming body (stomach) as a vital 
factor of being a living person with a dependence on food to sustain the body. The need to 
nourish the embodied self forms these relations with other places, yet the level of 
articulated awareness of these places, and the meaningful relations they have with them 
varies from consumer to consumer. Doing ethnography of sites that form part of the food 
network is a way to join the 'partial views' of subjects, to collect'a vision of the means of 
ongoing finite embodiment, of living within limits and contradictions - of views from 
somewhere' (Haraway 1988: 590). Marcus describes Haraways's vision as a 
space of juxtapositions and unexpected associations formed by a nomadic yet, embedded 
analytic vision that constantly monitors its location and the partiality of its perspective in 
relation to others (1998: 201). 
As opposed to investigating the agro-food network through connecting the views of a 
number of key personnel, for example, talking to the farmer, the supermarket buyer, the 
consumer, and the nutritionist; instead this thesis traces food material through the partial, 
situated knowledges of a community of organic food consumers. 'Situated knowledges are 
about communities, not about isolated individuals' (Haraway 1988: 590). However although 
there are different interests and views within the organic food community as expressed in 
the several group discussions I held. The study would have lost its specificity becoming 
general through engaging with more than one community and so this study would then 
have needed to appreciate the relations between the different groups. For as Haraway 
says 'the only way to find a larger vision is to be somewhere in particular (ibid). The 
particular place I selected was that of the views of organic food consumers and their 
extremely varied organic food eating practices. 
It is in respect to these methodological requirements that the following research sites are 
most appropriate to the following research pursuits. 
I. The domestic food preparation setting 
2. The place of food production (the field) 
3. The eating body (the stomach) 
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The research sites - the place of food preparation, the field, and the stomach are thought of 
not as representations of what happens there, but rather the sites where events take place 
(Crang 1996). Each site brings into play a multiplicity of practices and forces that affect the 
event. Thus it is the practices within the site rather than what the site is like (the 
representation) that is sought by the methodological approach. These three sites are held 
in relation through the movement of things becoming food and this spatialisation of food 
knowledges is inherent to my exploration of foodstuffs reaching edibility. What particular 
methods can be drawn upon to access the three sites that foodstuff passes through? As 
stated the aim is to trace the material foodstuff through consumers' food knowledges 
including somatic knowledges, observed practice and incorporeal knowledges. Incorporeal 
knowledges exist where somatic knowledges become flaky. Within incorporeal spaces the 
exchange of affects and material go on in reaches of the body out of sight except within the 
scope of a medical eye. The research sites under investigation 
are those ruled by partial sight and limited voice - not partiality for its own sake but, rather, 
for the sake of the connections and unexpected openings situated knowledges make 
possible. (Haraway 1988: 590) 
The imagined place of food production can be mapped through consumers' spoken 
knowledges of the food they eat and how connections are made between food and sites of 
production and methods of production. The food preparation event is a time and place of 
practical activity; a visual ethnography of food preparation will produce images and talk 
from these events. The stomach in the absence of medical methods can only be accessed 
using somatic knowledges expressed by consumers' talk of the process of eating and 
digestion. The challenge to trace the nonhuman through these places is difficult, but this is 
the intent of the methodology. 
3.3 IN-DEPTH FOCUS GROUP DISCUSSION 
In-depth focus groups (Burgess et al. 1988a&b) of three to eight people were formed from 
those willing who had originally completed a questionnaire at the separate food outlets 
stating their willingness to take further part in the research. The content of some of the 
discussions revealed consumers' strong views and opinions regarding food quality, 
connected to the politics of where food was grown and where food was sold. Thus I think it 
was a well judged decision to keep the different consumers who shop in different places as 
members of different focus groups. It was important to keep the consumer groups separate 
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in terms of where they shopped since the reasons they gave for buying organic food varied 
wildly. There was evident in some of the groups of a degree of competition as to'who was 
the greenest? ' For example, putting a supermarket, infrequent organic food consumer in 
discussion with a deep green organic food grower would potentially hinder open 
expression about why they have such different practices and interest in organic food. It is 
important for the group to hold some common identity and shared experience. As Tedlock 
states: 
the goal is not to extract a single meaning but [instead] to share a linguistic and social 
experience from which multiple meanings can be made. (Tedlock 1997 as cited by Goss 
and Leinbach, 1996, p. 122). 
It isn't the interest of this research to test practices in a competitive setting, but rather to 
provide a space where discussion could be as open, unhindered and personally reflective 
as possible. 
Burgess et al. argue that'it is less suitable [to hold groups that meet only on one occasion] 
when it is clear that the interpenetration of individual experiences and collective values is 
deep and strongly felt' (1988b: 457). Following this in-depth small group model, the 
investigation necessarily led to having consecutive meetings with the consumers since the 
matter up for discussion was very much set in issues that drew upon deep-set beliefs 
grounded in food practices. Therefore, I aimed to hold in-depth focus groups with each of 
the three different groups for five consecutive weeks. This wasn't possible with all of the 
groups but the intent was there! I made out the following 5-week plan of the topics I wished 
to cover in each of the sessions (see Table 3.1: Focus Group Topic plan), steadily trying to 
interrogate the spaces of food knowledge that were less familiar food discussion topics. In 
the first week it was automatic for everyone to state why they eat organic food, for how 
long they had been doing so, and where they shop. It was once this was over and they had 
given me the type of knowledge that they assumed I would want, that it gave a space to 
talk about things that I thought it would be interesting to discuss, those less conventional 
food knowledges. Life experiences are set within relations between the human embodied 
state and inter-corporeal sets of relations. They will only be revealed through exploring in 
depth the personal, social, political, and cultural meanings of organic food. 
The stimulus material I provided for the group discussion was in the form of particular 
actual food items. As well as discussion on the food items I brought along their was also 
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much discussion on other food items. This was important to my interest in having 
discussion with the consumers about the personal process of how things became edible or 
inedible. This formed part of my general interest in the geography of the nonhuman as 
opposed to consumer opinions on organic food consumption. In response to this aim I took 
props along to the group in-depth discussions. These were organic and non-organic flour, 
eggs and carrots (See images 3.1- 3.5). Also I always provided organic drinks and biscuits. 
Tracing the biography of food (Whatmore 1997) is a useful method for focusing on product 
`lives' with people. The foodstuffs chosen were an egg, an animal product, a carrot as a 
vegetable and flour a pre-processed food used to make others foods, not eaten in its raw 
form. A mapping of the performance of these objects can be traced down known and 
imagined paths, sensing the transfers of energies that emerge from different sites, inherent 
to a product's `life'. In the case of the egg these paths could lead through the use of egg as 
a cake ingredient to the hen's laying nest. What is imagined and known of these 
circumstances forms conscious justifications for organic food practice, and how they are 
practically used forms unconscious knowledges that belie the material intimacy of food 
networks and the bodies that make them up. 
Image 3.3: Non-organic and organic 
flour 
. LER"s DAIRIES 
Image 3.5: Non-organic eggs 
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TABLE 3.1 : Focus Groups Topic Plan 
Meeting I 
- "Getting to know each other" exercises. 
- Light discussion about how often buy organic food, where buy organic food from.. 
- Explore reasons why different levels of commitment towards eating organic food. Price, 
quality, appearance, selection. 
- Reasons for buying organic food -brainstorming exercise. 
- What is most important for each person? GM free; feel healthier, tastes better, 
environment/animal welfare friendly. 
- How do they know that it is quality food? Labelling, food outlet they trust, 
- Why do we need to eat food? 
Meeting 2: Food tracing 
- Understanding so of how food is produced, to reaching shop shelf, how prepared for a 
meal, how taste. (tracing an item of food e. g. a carrot from field to fork) 
- How is their enjoyment of the food linked to understanding of how produced. 
- Do they feel a sense of risk? 
- What is different about organic food? How know its different? 
- Do they feel that the producer (a farmer?, a factory-worker, store manager) thinks about 
the consumer? 
- Do they think about how food is produced? 
- the consumer/producer relation, 
Meeting 3: Healthy life 
- How is organic food is enjoyed, eaten, prepared (the experience of eating it, in 
comparison to other food types. 
- Brainstorm: food, different tastes sensations, different ways of eating food e. g. hands, 
cutlery, sandwich, fork, knife to cut. Practical side of how eat food? where eat food? 
How often eat food? How store food? Different dishes. What favourite food- why? 
- How like to enjoy food? With other people, on own, food as celebration, event. 
- Parts of body that involved in eating- the digestive system (some people may not like to 
talk about it). 
- How do different foods affect the way you feel, how feels in the mouth, in the stomach, 
digestion. 
Meeting 4: what happens when eat food 
- Why buy organic food? The different reasons- taste, health, GM free, welfare 
env/animal. 
" Why do these things matter? What is the relationship between how feel about body self, 
and the production quality of the food they have eaten? 
- Do they become the quality of the food they eat? 
- Ethics, acting-at-a-distance. Interest in green issues. How see themselves in relation to 
where food comes from, how produced, conditions both social and environmental. 
Meeting 5: 
- Tracing the food object again, maybe. 
- Have their views, opinions, understandings changed. 
- How feel about what has been discussed? 
- How do they envisage their personal food practices in the future? 
Drawing on how talk is elicited within the context of the in-depth ethnographic interview is a 
context for then discussing why it was more appropriate to collect "unstructured" data 
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within the setting of 'in-depth small groups' (Burgess et al 1988). Depth interviewing is a 
technique in ethnography for providing "unstructured" data, that is data that has not been 
coded at the point of data collection in terms of a closed set of analytic categories 
(Atkinson 1990). Oppenheim states'the job of the depth interviewer is not that of data 
collection but ideas collection. The primary aim is to maintain spontaneity' (1992: 67, his 
italics). Thus, the depth interview is open-ended and ethnographic, at times the data is 
comparable to that gathered in participant observation from informal interviewing in the 
field (Lofland 1971). Since I was interested in the relation between consumer and foodstuff, 
and additionally given the fact that the material relationship between them is at the best of 
times somewhat intangible, it seemed difficult and inappropriate to have established lines 
of questioning to access talk on a topic not soundly couched in popular appreciation of 
food knowledges. Added to this is the argument that 
the group is [then] empowered to raise its own 'agenda' and to develop its own 
associations and narratives. And to do so without the interference or direction of a 
researcher who, given the current level of knowledge about [the research topic], most 
probably does not know what it is that people want to say (Burgess eta! 1988a: 314). 
I think this came out quite clearly in the need to have consecutive sessions, that is 'in- 
depth small groups' (ibid) as opposed to 'once-only groups' (ibid) in order to get past the 
type of information participants assumed I would be interested in hearing and also to give 
them a chance to create their own agenda. Malinowski (1989) does not use close-ended 
questions or a formal approach; instead he floats general topics he is interested in; I 
followed this approach closely (See Table 3.1). The established rapport within the 
unstructured interview allows the respondent to ask and have answered their own 
questions; also the interviewer allows their feelings to influence them. This is a deviation 
from the cool, distant and rational "ideal" interviewer (Fontana and Frey 1994). The aim of 
an unstructured interview is not to limit any field of inquiry by imposing any a priori 
categorisation (Fontana and Frey 1994). Thus a successful depth interview is composed of 
a human-to-human relation where according to Spradley (1979) there should be a desire to 
seek to understand rather than to explain. This idea of Spradley's is key to attempts to 
grasp the relation consumers have with their food. This is also the approach of Foulkes, 
encouraging interpersonal communications of 'free association' or'group association' 
(Burgess et al 1988b). The consumers themselves did not always hold ready explanations 
and certainly some of the discussion topics I put forward led them to state that they hadn't 
thought about things in that way before and so could not offer an explanation but instead 
were willing to put forward a sense of trying to understand it themselves. 
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Helen: 'I don't think I have ever really thought about where my organic, or non-organic 
food literally comes from, cos once its got to the shop its seems so far away, well I don't 
mean I don't know what it has gone through to get to the shops, so its in the shop and I 
choose it because of what it looks like or whatever, but its not umm... I guess that's the 
difference of buying from a shop and not from a market. Where the person who produced 
it is standing there, and you can imagine them bringing it there. But I, no I have never 
thought about it, I have never really thought about it, never thought about the field, where 
my carrot comes from" (Farm Shop 2). 
The benefits of a group process of sharing knowledges, as opposed to a one-to-one 
situation is that it gives opportunity for participants to bounce ideas of one another, to 
debate and discuss. 
[I]t enables individuals to share in a discussion within a social setting which in many ways 
mirrors those outside the group (1988a: 310). 
The collected data was never going to form definitive answers in fact the methodology is 
open to unexpected connections and immanent thoughts that together draw up partial, 
situated knowledges formed in a collective setting. The collective formed in the in-depth 
small group setting is thickly matted with the individualised relations of rapport between 
human group members and the relations between humans and non-human foodstuffs. The 
food as stimulus material is presented to the group. Individual group members relate to 
each food item differently. In addition each group member relates differently to foodstuffs 
brought up during discussion. In this context humans and nonhumans relate along 
immanent, creative, improvised lines of thought where ideas are spoken that clarify a 
relation only perhaps to be dismantled by what is then practically eaten or next said. 
3.31 MODERATION & SELF-REFLEXIVITY 
The literature on depth interviewing technique is applicable within a group interview 
situation and acts as a guideline for how I was to act as moderator within in-depth small 
groups. The practicalities of how the group discussions were led are an important aspect to 
the general methodological approach and how one can gain access through talk to the 
multiple relations that form between humans and foodstuff material. My moderation of the 
discussions encouraged consumers to consider the connections between their personal 
values, food production at the site of food-bearing countryside, food preparation and their 
body (particularly the stomach) when eating. I have also drawn inspiration about my role as 
moderator from the work of Burgess et al. (1988a&b). They ran groups in accordance with 
the principles and practices of Group Analysis, arguing that: 
group-analytic practice explicitly recognises the significance of context in any 
interpretation of discourse; it argues that the content of conversations within a group, is 
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inseparable from the social structures and the processes of communication within which it 
is spoken (1988: 457-8). 
The content of conversations represents something for the pattern of justification about 
peoples' habits, yet it does not inform what actual practice is. Talk should not be privileged 
alone as data for analysis. This is why this research additionally uses a visual 
methodology, as elaborated in the next section. Traditionally the analyst of the interview 
concentrates on the talk. Yet as Frey and Fontana (1994) have commented, there is an 
ambiguity to narrative, no matter how carefully we word the questions and report or code 
the answers. It comes down to the interpretive method that has been cast as the creative 
element personal to the researcher. Thus to find out about people through talk alone is 
problematic. The basic elements of culture, language and ways of life (Spradley 1979) 
influence the interview. Interviewees sometimes respond to the interviewer through the use 
of familiar narrative constructs, rather than providing meaningful insights into their 
subjective view (Miller and Glassner 1997). As Denzin notes: 
The subject is more than can be contained in a text, and a text is only a reproduction of 
what the subject has told us. What the subject tells us is itself something that has been 
shaped by prior cultural understandings. Most important, language, which is our window 
into the subject's world (and our world) plays tricks. It displaces the very thing it is 
supposed to represent, so that what is always given is a trace of other things, not the thing 
- lived experience - itself (1991: 68). 
We can go as far as saying talk is just an action within the situation, it'is responsive and 
rhetorical, not representational; it is there to do things' (Thrift 2000: 223). So talk can be 
conceived of as a 'structure of presuppositions and expectations of a non-cognitive, 
gestural kind that unfolds in the temporal structure of joint action' (Shotter 1995: 66 in Thrift 
2000: 223). Narrative is still the primary way towards understanding one another's 
consciousness. Bateson argues that the extraordinary evolution of human language is'the 
discovery of how to be specific about something other than relationship' (1972: 367). 
Bateson in illustrating 'that discourse is primarily about the rules and the contingencies of 
relationship' (1972: 367), uses the example of a cat demanding milk. Suggesting that the 
pathetic mew for milk is asserting "Dependency! Dependency! ", the cat talks in terms of 
patterns and contingencies of relationship. The respondent must take a deductive step, 
and think the cat wants milk. The language of humans has evolved to make the deductive 
step unnecessary. Within studies and discussion on the ethnographic depth interview the 
elements which affect the establishment of rapport between the two speakers have come 
into greater significance. The role of the researcher has always been within the research 
sphere in ethnography, in a self-reflective sense when sense-making data. However, an 
exposure of one's personal identity is demanded in depth interviewing to establish a 
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rapport of mutual trust. The implications of my presence as moderator and researcher led 
to a continuous self-reflexive process. This was particular strong during the first of the 
group meetings; I wondered how I should behave? What comments was I allowed to 
make? 
'It was quite difficult to stop them [2 fathers in 40s] talking sometimes, and thus 
allowing others to talk. I directed questioning to the others, asking what Lucy and 
Carl thought about things, cos at times they didn't feel so involved. The men were 
rather lecturing away. 
J took a very laid back approach, not wanting to be too dominant, not a controlling 
figure but an enabling figure.. giving an opportunity to talk rather than dictating 
what should be spoken about, down the line. 
To what extent should I have spoken about my own beliefs..? my own practices..? 
was there a level of not giving enough of myself..? to make us all feel equal.. I felt 
actually quite intimated and lacking in knowledge in comparison to the men there.. 
who seem to have dedicated their life to an organic lifestyle. Rachel said some 
stuff but she seemed content to leave a lot to her husband to speak.. She joined in 
at times but had quite a back seat position.. but then her seating position didn't 
help either.. ' Extracts from notes I made following focus group 1 Farm Shop. 
My own uneasiness about my presence interfering with 'natural' talk and conversation 
frequently took place in the groups, until consecutive sessions lubricated the rapport 
amongst members as familiarity led to easiness. This led me to try to not stand out in my 
comments as the 'all knowing researcher but rather instead to respond to the questions 
unproblematically, sharing my experiences (Katz 1999). Although I did employ caution 
much of the time, sometimes I felt I could lead by example, other times I felt silence should 
be left to allow contemplation. How I responded in different groups in different weeks was 
strongly linked to the personalities in the group, getting to know how the personalities in the 
group worked together affected the style of my contributions. For example the Farmers 
Market group was made up entirely of women, as a consequence it was noticeable in 
comparison to the mixed-gender groups how open discussion was on bodily processes. 
Overall it seemed realistic to take (quasl)fully part in discussions, as the types of 
knowledges I was trying to access were just as much a part of my own practice and 
thought as that of other consumers and we cannot study the social world without being a 
part of it (Hammersley and Atkinson 1983). I eat food and think about things or perhaps 
don't in an everyday practical way in much the same fashion as my research participants 
(except for the taint of actually researching it, but this seemed less of a burden than might 
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have been expected, for much of the time it was about discussing food knowledges in 
uncharted territories). In fact I found it difficult to not take part, to have not would have 
seemed strange because I found myself asking the questions or having comments 
personal to my eating experiences relevant to the discussion topics. Was I playing the role 
of being just another consumer as a way to form a closer rapport with the participants? 
Frey and Fontana (1994) argue that this opens doors to a more informed research. This 
process acted to an extent as an aid to recognising the inconsistent, ill-determined sets of 
conscious ideas about what I ate and why. It is for this reason that I think the group 
discussions became more an interested, curious discussion forum, particularly as the type 
of thing I was asking of them e. g. "what happens when you eat food? ", "What do you 
understand of the processes in the body when you eat? " were often unfamiliar topics for 
the participants; this led us to collectively think, discuss and wonder. 
Each in-depth small group discussion was transcribed in its totality. I did not transcribe 
details of how things were said, the tone of voice etc. On average it took 6 to 8 hours for 
each hour of discussion. I experimented with using the In Vivo Software package Nudist, 
as a package that could possibly ease data access. However I found my major use of this 
software was the word search feature that allowed me to retrieve chunks of talk on the 
topic of carrots for instance. It was easier to use the word search function in MS Word 
packages. I came to the conclusion that since I was working with a methodology that was 
formed through the lack of structure in the way talk was elicited in discussions groups, 
categorising, thus putting in a structure using a complex data software package wasn't 
complementary to the methodological approach taken. 
3.4 VIDEO DIARY METHOD 
The second strand of my methodology is the use of a video diary method. There is 
increasing use by social scientists with have an interest in everyday family life to utilise the 
latest developments in camera and video technology to unobtrusively record everyday life 
in domestic settings (Virtual Society website 2002: 10). Research in nutritional anthropology 
has previously taken place with the use of an observer in the food preparation and eating 
setting (Goode, Curtis and Therophano 1981,1984; Jerome 1979). The use of a video 
camera to view food preparation and eating is a step forward from the presence of a 
researcher (Goode 2002). There is a growing body of work in the area of visual 
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methodology that involves different epistemological biases and actual practices (Rose 
2000). It includes the use of photographic stills and video-stream. My use of video diary 
material is because I am interested in practices and processes and video is a medium 
where it is possible to collect lived experiences of consumers, which may not have been 
spoken about beforehand, or could not easily be spoken about at interview (Radley and 
Taylor forthcoming). This is integral to taking a non-representational'style'of interpretation 
for what matters is knowledge as practice, and how this informs parts of practice (Thrift 
2000). 
Non representational theory arises from the simple observation that we cannot extract a 
representation of the world from the world because we are slap bang in the middle of it, 
co-constructing it with numerous human and non-human others for numerous ends (or, 
more accurately, beginnings) (Thrift 1999: 276-7). 
This is a change from the usual way of looking at things for it places the position of humans 
and non-humans in relation to each other, this precludes a distanciated 'representation' of 
the world for it is a shifting context, forever forming, becoming, through changing spatial- 
temporal material factors. This supports an interest in embodied experiences that are part 
of doing, making-sense through nonhuman/human interaction (Harrison 2000) and which 
are not always easy to speak about. Ruth Holliday (2000: 509) describes 
the use of video diaries -a method which not only captures the narratives of experience 
and lived cultural practices, but also the visual nature of the construction and display of 
identities through the use of cultural products. The visual dimension of the research allows 
a glimpse of the configuration of these cultural products as they are mapped out on 
bodies, homes and other adjacent milieux. 
I agree with these sentiments but am interested in the practices surrounding foodstuff that 
makes these knowledges. The interest in considering the relations between the human and 
the nonhuman in video forms is a way to'make visible' marginalised groups or individuals, 
by this I am referring to the material foodstuffs and the practical encounters between 
humans and nonhumans. They cannot be interviewed but they can be captured on film, as 
part of processes although this inevitably leads to transformations and for the things to 
disappear. 
The prowess of the visual method is in its potential to reveal something that can be 
grasped in no other way. It enables the researcher to scan the events and record for later 
analysis, giving more information than memory or notebook alone, it captures a sense of 
the event (Duffield 2002). 
Ethnographers need to place their subjects in the flow of historic events (Marcus and 
Fisher 1986: 44 from Dicks and Mason 1998). 
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Capturing a sense of the event of things becoming food through the practical knowledges 
of food consumers, whether in the event of food preparation or in the action of eating, is 
why I was interested in the use of a visual method. The form of reflexive methodology that 
inspires my use of video diary material draws on performance theory. Phelan (1999) calls 
'one of the deepest challenges of writing about performance is that the object of one's 
mediation, the performance itself, disappears. ' It is just this challenge that has frustrated 
discussion about eating habits in the in-depth focus group discussions; the processual 
elements of eating are not readily talked about. Yet through the use of video diary footage 
a lot of what is not said becomes visible, and watching the performance of making 
raspberry muffins, or preparing potatoes leads the eye through transformative moments 
where the object of study, the flour, or the potato becomes lost becoming something else. 
I accept that the interpretation of the meaning of images means recognising that they are 
no more 'transparent than written accounts and while film, video and photography do 
stand in an indexical relation to that which they represent they are still representations of 
reality and not a direct encoding of it. As representations they are therefore subject to the 
influences of their social, cultural and historical contexts of production and consumption 
(Banks 2002). 
However I am not interested in the meaning of images. The footage is certainly in the form 
of a representation if one is interested in meaning and for some that confuses minds about 
how you can use representations when investigating the non-representational? The 
answer is that images capture practices, aspects of the performative. For knowledge is 
practice caught in the action. Practices can be interpreted absent from meaning. To 
interpret meaning is to interpret what something represents. Whereas as to interpret 
practices is to interpret how something is made sense of. The technique of photography 
and video is a culturally fashioned extension of the senses (Lury 1998), so that it provides 
a potential 'to question, arouse curiosity, tell in different voices or see through different 
eyes from beyond' (Edwards 1997: 54). Video diaries are not a neutral medium they are a 
means of self-expression and surveillanced performance for the researched (Cook and 
Crang 1995). Video material does not enable a deeper understanding and one must be 
aware that video has learnt cultural practices surrounding it, for example how to behave in 
front of it and how to use it. As Cook and Crang discuss, through the use of a camcorder a 
form of fun and staged spontaneity can become apparent that may hint at the absent 
practices. 
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[T]hese frames of expectation may be helpful in an ethnography by revealing the practices 
constituting the bounds of the normal, the spontaneous and the exceptional. Camera work 
can therefore be used to prompt transgressions or'deliberate barbarisms' against 
expected behaviour. Participants may goof around for the benefit of the camera, and this 
may serve to highlight where and how normal routines are experienced (Cook and Crang 
1995: 70-1). 
didn't find this happening in the video diary footage I received from participants. Reasons 
for this may have been that it was often one person preparing food in front of camera. 
Sometimes this was treated as if they were on a cookery programme with a running 
commentary, at other times the camera was treated as a silent witness to the events and 
the consumer later commented on how they had enjoyed the experience of cooking in front 
of camera but not eating. Also demonstrating an ability to prepare and eat food is arguably 
not complimentary to fooling around. The consumers I worked with appeared to take it all 
rather seriously. Performances on camera thus appear in part shaped by an awareness of 
other visual texts that affect the particular form of behaviour when being filmed. 
Consideration should be given to the inter-textuality of visual ethnographic pieces. 
I am interested in trying to capture the process of preparing food and eating that results in 
the object of interest, the foodstuff, disappearing. The challenge is to create an 
interpretative method of video data that allows access to the aesthetics of cultures and the 
body of evidence that gives unique access to the sensual aspect of human experience: to 
how people feel in and respond to, the world (Ingold 1996: 255). Stoller (1997) has drawn 
attention to the senses and how responses to sensory experience may be culturally 
constructed and specific. Food handling and eating is an intimate sensory experience 
closely tied to emotional and social interactions and thus associated with a society's 
aesthetic principles and concepts of bodily harmony (MacDougall 2000). What is important 
to recognise through the non-representational theory approach used to interpret visual data 
is that interpreting a social aesthetic does not mean 'a system of signs and meanings 
encoded in social life, but rather the creation of an aesthetic space or sensory structure' 
(ibid). Therefore the particular orientation, not reducible to discourse, finds the consumer in 
the kitchen, subject to and active in a material setting that is sensed through bodily 
engagements (Harrison 2000). 
3.41 PRACTICALITIES 
One person from each of the groups volunteered to take a camcorder back to their home to 
video record times of food preparation and eating meals. I compiled a set of guidelines to 
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give them a sense of the types of things I was interested in (see Appendix). Two were 
more successful at this than the other. A single, elderly man from the Sainsbury's group 
volunteered. I went with him to his home and helped him find a suitable spot in his kitchen 
to position the camera (SEE MOVIE 3.1 Setting-up Camera). 
Movie 3.1 Setting-up camera 
With the aid of a remote control he was able to switch the camera on and off with ease. He 
also set the camera up himself on one occasion when eating food in a separate room (SEE 
Image 3.6 
A parent from a family with children aged 8 and 10 volunteered to have the camera in their 
home. This family shopped at the Farm Shop and grew much of the organic food they ate 
on their own allotment. This family produced a lot of video footage both of food preparation 
and of eating meals (SEE IMAGES 3.7 & 3.8). 
Image 3.7 Image 3.8 
A woman who had her own stall at the Farmers Market but who had been involved in the 
small group discussions offered to have the camera with her on a 'cooking day' at her 
home. I went along with the camera and organised the setting up. This didn't produce a 
very successful set of films. Partly I think because the kitchen was so much bigger it was 
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difficult to position the camera to get intimate footage of the foodmaking process when 
there were a lot of different surfaces and kitchen tools in use (see IMAGES 3.9 & 3.10). 
Size and shape of kitchen limited the effectiveness of the video footage as well as 
interfering with movement around the kitchen space when the camera was in position. I 
supplied a large tripod and a table-top tripod; the participants found the smaller table-top 
tripod more useful. For my own purposes for the film I think it was fortuitous that people 
had small kitchens. This meant that they used the same surface repeatedly thus making it 
easier for the camera to be held in a consistent position. Admittedly this must have made it 
difficult for participants to manoeuvre around their kitchen, particularly if they were using 
the large tripod. 
Image 3.9 
One aspect to the use of video diary methodology is how people reacted to having this 
inhuman watching in their private domestic meal space. The family set the camera up as 
they wished, I was not involved in that process. As a consequence the filming of food 
preparation at times had the air and angle of a cookery programme with a disembodied 
pair of hands (See Image 3.11: Disembodied hands). 
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Image 3.11 
Whether a photographic or video camera 'to be given a camera is to be invited to turn upon 
one's setting, to objectify a relationship that one has so far been living out' (Radley and 
Taylor forthcoming). This objectifying of the relationship was most apparent in the 
discomfort felt about eating. One could imagine the consumers eating food trying to 
imagine what they look like eating and this led to a wish to hide (related to seating position) 
or to be very reluctant to sit down at the table. The consumers all experienced and 
vocalised their discomfort at the video cameras presence at various points so I would 
disagree with Maria Pini who claims it is a 'less invasive way of collecting research data' 
(Pini 2002). The Sainsburys volunteer spoke directly to camera about how he felt 
differently towards the camera in his practical activities (see MOVIE 3.2: 'I don't know 
whether you can hear as well as see but... '). 
Movie 3.2 "I don't know whether you can hear as well as see but... " 
Eating in front of the camera again proved an ordeal for the family particular, as the wife 
stated off camera, for the male members of the household. Watching the footage I feel 
rather guilty that I put them in the position of looking nervously at their food, uncomfortably 
picking up knife and fork, putting food in mouth and appearing to consciously chew with 
mouth firmly shut. The video camera had almost become a disciplinarian present at the 
family meal table. The 8-year-old son also for some of the initial meal times when it was 
just he and his sister eating breakfast sought to switch the camera off if possible (see 
MOVIE 3.3: Not eating; MOVIE 3.4 Camera disturbs eating). 
Movie 3.3 Not eating 
Movie 3.4 Camera disturbs 
I have actually used only selected passages of the 5 hours of video footage collected to 
support arguments the thesis makes. However I think in terms of doing visual methodology 
and capturing everyday practices the experiences of participants involved in this research 
helps understand some of the contingencies for successful use of this method in the 
domestic space. Just ask yourself whether you would like a camera accompanying you for 
supper? I am pretty certain that if the family hadn't such a strong passion for organic food 
and its promotion they would definitely have not taken part in the video diary aspect of the 
research. There are ethical issues related to the use of video diary footage of people and 
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children who feel less able to regulate the cameras intrusion in their lives because it was 
certainly not necessary a pleasant and enjoyable experience, more often a nuisance. 
I didn't encourage the participants to watch, re-record or edit their diaries before 
submission. Those with the technological know-how may have erased scenes they didn't 
want me to see, but I am not aware of it. The tapes were given to me in a raw form. I then 
turned them into digital format and turned them into manageable chunks e. g. preparing a 
pizza, or Sunday evening meal. In this case I don't think the use of video diaries did offer 
respondents the potential for a greater degree of reflexivity in terms of managing the data 
collected as has been suggested by Pini (2002). Yet the use of a camera may certainly 
have led to interesting material if discussions had been held with consumers after camera 
use as it no doubt them made them more self-aware with regards to their eating practices. 
3.5 NON-REPRESENTATIONAL INTERPRETATION OF VIDEO 
When it comes to interpreting the video diary material I certainly have not embarked upon 
describing the action, something that Phelan would support: 
Writing about performance has largely been dedicated to describing in exhaustive detail 
the mise-en-scene, the physical gestures, the voice, the score, the action of the 
performance event... The desire to preserve and represent the performance event is a 
desire we should resist. For what one otherwise preserves is an illustrated corpse, a pop- 
up anatomical drawing that stands in for the thing that one wants to save, the embodied 
performance (Phelan 1999: 3). 
However, this way of capturing performance would be met with Katz's disagreement. 
The descriptive report should detail how the person you are studying experienced the 
events, not what you think they mean. The words, phrases, style should be those of the 
person you are studying: how did they act, how do they talk about the events, what do 
they think about the other people involved, what do they think these events mean 
(1999: 84). 
In this instance I am with Phelan because by showing the video footage it is not necessary 
to describe the performance. The footage is there and can be repeated time after time and 
you can see it now if you choose. The interpretations I make are those interested in 
answering the following questions. What does the video footage say about the practice of 
people in the process of foodstuffs becoming eaten? What does the video footage convey 
of foodstuff knowledge as practice in the process of things becoming food? What work is 
done on foodstuff with reference to the material settings of preparing and eating food that 
culminates in the eating event? The talk reflects on these matters and draws on the 
imagined spaces of food production (the field) and the somatic knowledges of the stomach. 
Practices within the place of food preparation captured on video camera indicate in detail 
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engagements people make with foodstuffs materiality integral to the process of things 
becoming food. It is important to distinguish between the idea that talk is a reflection on the 
material world and the idea the visual is embodied beings engaged with the material world 
(Radley and Taylor 2002 website). The consumer's body is literally made from and 
transformed by the material foodstuff consumed. 
Important to the use of moving video images as opposed to photograph stills is that it 
addresses explicitly what is practically done with foodstuff through space and time. Radley 
and Taylor have stated that when using a similar interpretative approach to my own that an 
implication of the use of photos as visual data is that the outline of embodied practical 
engagement is not there to be seen in still pictures (2002 website). Video stream data 
provides more than illustration of the construction of eating and preparing food events; it 
becomes more than just pictures in a narrative woven together. Second by second video 
stills offer the possibility for interpreting active practical knowledges although it is better to 
have scenes in the form of a video stream. Video stream raises questions about 
engagements with and through a material world which may not ever be spoken of either 
because of people not being unaware of these matters or because they are unwilling to 
voice them. I encouraged, with little success, consumers to express their embodied 
experiences of being an eater perhaps I should not have expected this to be revealed 
through talk. Radley and Taylor stated they recognised embodied experiences would not 
be revealed openly by surgical patients in their study. At times participants in my research 
gave hints of somatic and practical embodied knowledges relating to the edibility of 
foodstuff. The video streams unsurprisingly show familiar everyday scenes of practices, 
foodstuffs and places we would expect to see of people preparing and eating food; these 
are significant to the everyday aesthetic (Radley and Taylor forthcoming) as they capture 
the object/feeling relationship. As Radley and Taylor write: 
When Deleuze and Guattari say that `affects are precisely these nonhuman becomings, 
just as percepts ... are nonhuman landscapes of nature' (1994: 169) they refer to the way that feelings and sensations are claimed, rather than owned by a person (forthcoming: 33). 
It is only by preparing and eating food - or having the foodstuff pass through them - that 
consumers sliced and swallowed food in ways by which they could bear witness to a 
material intimacy (Radley and Taylor forthcoming). It is the sensing of the nonhuman 
foodstuff that is captured in the actions on film: peeling, stirring, cutting, forking, 
swallowing, gulping, burping. This methodology traces the nonhuman foodstuff through 
visual material attempts to show how the ephemeral moments of feeling as sense, then as 
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sense making in the practice of preparing and eating foodstuff, are what moves thought 
(Harrison 2000). The video footage material has opened up opportunities for an orientation 
towards knowledge as practice captured in the gestures that make food preparation and 
eating events. The nonhuman/human relation caught in practical knowledges gives access 
for appreciating the geography of the nonhuman foodstuff traced and informed through 
talk, image and theory. The research material used in the thesis does not provide a 
representative picture of everyday organic practices, how could it? Yet, as Katz (1999) 
would support me in saying it does say significant things about eating practices, in 
particular the practical knowledges that carry foodstuff through the food network to reach 
edibility. 
An important aspect to a non-representational interpretation of video is to ask how video 
can draw out meanings beyond the realm of the human's experiences whilst being filmed. 
Humans make meanings in the world through their senses. Elements of the agro-food 
network and of consuming food are not always sensed, for example pesticides and the 
process of digestion. One of the challenges of the visual medium is to pursue additional 
forms of knowledge. A nonhuman methodology requires taking a strong interest in the 
'nonhuman becomings' (Deleuze and Guattari) of humans. These nonhuman becomings 
provide insight into the geography of the nonhuman, for example the interaction between 
nonhuman materials and the rhythm of eating gestures. The following chapters provide 
further illustration of how the visual can be interpreted to map the geography of the 
nonhuman. 
3.6 CONCLUSIONS 
These experiences have taught me a number of general lessons about recruiting 
participants for future empirical research. Firstly, in order to have as many people as 
possible taking part in focus groups it is worthwhile having twice, or thrice the number 
needed who are willing to take further part in the research since there is a steep fall-off of 
availability when it comes to actually arranging a day and time. I should certainly have 
recruited more people initially for the Sainsbury's group. Secondly, the level of commitment 
the participants make for taking part in the research is again arguably related to the 
strength of political opinion attached to their practice. For some people, particularly the 
Farm Shop people, organic food is a very important part of their lifestyle and personal 
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politics and thus they welcome more warmly than others do (possibly) a chance to discuss 
issues important to them or to get their message across. The commitment that participants 
give to the research may also have been improved if some small gift was available for 
them. Thirdly, it is important to find an appropriate space for carrying out the meetings. 
Ideally if there were no financial limits it would be good to offer enough money to ensure 
the space is going to be always available. Fourthly, the types of people free to take part in 
the research meant that certain types of people were absent from the research. I genuinely 
think it is difficult to have a mixed group of people in terms of age and lifestyle meeting 
together. For example elderly members of the community often don't like evening 
meetings, for people working it is only possible to meet outside the working day and with 
increasingly flexible working hours and less people finishing at 5pm this again becomes 
more difficult. For mothers to attend these groups often some form of childcare provision 
needs to be available. The Farm Shop group did have children in attendance reading on a 
couple of occasions. Carrying out five consecutive meetings is an additional demand on 
peoples' time. Only one person attended all five of the meetings. The rest came when they 
could over the five-week period, some turning up for the first time in week 3 of the 5. The 
contributions by everyone was valuable and although the group sessions did not go quite 
as I had planned important and relevant discussions took place that offered rich sources of 
material for investigation. 
Using video ethnography raised a different set of problems regarding the management of a 
camera in the domestic setting. Firstly, there were practical issues connected to setting up 
a camera in a kitchen and wherever people choose to eat. Given the fact that I am 
interested in action these places are busy places and for the camera to capture the action 
and not be an obstacle to navigate is tricky. Ideally, the camera would be unobtrusively 
placed so that the participant could almost forget its presence. However in Andrew's 
kitchen the camera was a constant obstacle. However without actually having a camera 
crew, which would defeat an objective of the enterprise it is only through the use of small 
cameras ideally high-resolution spy-cameras that this situation could be improved upon. 
Wide-angled buttonhole cameras would seem the obvious choice for footage of meal 
preparation because it would focus attention on hand gestures the body makes during food 
preparation. Close-up footage of someone eating is always going to be more difficult to 
film. To frame both the food on the plate and the body eating means a camera needs to be 
set up in a static position. The consumer loses their freedom to move around when eating 
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because they are held in the static glare of the camera. Since many people do not sit at a 
table but in front of the TV when they eat, perhaps the top of the TV would be a good 
location, for additionally the TV attracts the consumer to hold a static position. The amount 
of footage I collected from the participants was limited by this problem of the camera being 
an inconvenience within the kitchen. The second problem encountered was less connected 
to the practical implications of a camera but more the response of the participants at being 
recorded. Only a few participants agreed to have a camera in their homes and those that 
did commented on how awkward and uneasy they at times felt in its presence. Even with 
the use of less clumsy video gear this problem cannot be easily dismissed. I was 
particularly fortunate that I did have some participants who were willing to enter what for 
them was an experimental situation. If asked a second time I am not sure whether they 
would be so willing. It was their personal interest in the research that vindicated their action 
to let themselves be filmed. This could limit the type of research in which video 
ethnography will willingly attract participants. 
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CHAPTER 4: EMERGING, GATHERING, AFFORDING FOOD. 
Yet insofar as these other living beings are regarded as food, they cease to be treated as what 
they are, even before they cease to be what they are when they are ingested (Kass 1999: 21). 
4.0 INTRODUCTION 
The living beings that are eaten or we could say become food can be mapped through material 
and semiotic transformations. These transformations take place in the space of becoming food 
from living plant, animal, thing, or foodstuff through to the act of eating that clarifies the edible 
status of the material. How do these living entities pass through this transformative process? 
What is then implicit within the eating event, in terms of the process and practice by which 
living things become food? Categorical distinctions are a method for getting by in the cognitive 
world, however when entering the non-cognitive world of practice these categories dissolve. It 
gives stability to the world to be told within a cultural context what food is and what is not food. 
Stating that something is food is about giving information that something can be eaten. During 
the spatial-temporal procession of activity leading to and away from an eating event there can 
be things that don't become food. The practice of not-eating something on the plate is an 
indication of what does not become food. The category distinction of food loses its stable 
meaning when practically engaged with a human, only gaining the status of food through the 
practical act of eating. After being placed in the mouth, the chewing, swallowing and digesting 
are practices that bring the food item to lose its category status of food again through 
becoming body. How the interactive, practical, meaning-making, sense-making process of 
things becoming food takes place is investigated in this thesis. It is the form of the relations 
between food and humans that is the interest. This can be thought of as the relations between 
humans and the non-human world. The next four chapters including this one consider the 
relationship between the human and the non-human world along different theoretical streams. 
The movement of these theoretical streams is drawn further away from a humanist 
interpretation of the practical engagement with food and the processes that form the thing 
becoming food. Particular to this chapter is a theoretical approach for considering the 
engagement between humans and non-humans in a phenomenological framework. By this I 
mean a way to interpret the practical engagement between the human and nonhuman lying 
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firmly within the phenomenological world of humans. It is in this respect that the loss of human 
subjectivity, a characteristic of the theoretical sketch in forthcoming chapters, is not made in 
this chapter. 
The approach outlined in the previous paragraph is part of the hermeneutic phenomenology of 
Heidegger, for as Dreyfus writes it examines 'the sorts of beings we are and how our being is 
bound up with the intelligibility of the world' (Dreyfus 1991: 3). This interpretative approach 
allows for an engagement with the environment, through recognising that our intelligibility is 
bound up in our multi-sensory encounters with the world. Subjects dwell in an embodied 
interpretative state in the world. So, to try to apprehend what is happening between consumer 
and food is fiercely bound up in how the world is interpreted through practical knowledge 
performed in the environment. Taking this phenomenological frame I specifically seek to grasp 
the meaning of the thing and the consumer as symbiotically involved with each other, 
illustrating this approach through interpreting empirical material accordingly. This means 
accepting that humanity is technical, and that it is through our engagements with objects, 
(once things) that we get on in the world, that we think, act, and perform. This requires both a 
conceptually specific sense of being and thing. I draw on the studies of Heidegger to influence 
the form of being and thing, taking the existential analytic character of Dasein. Dasein a weak 
ontological figure, allows for the human entity to be formed through engagements with the 
environment, thus Dasein is always an 'essentially Being-with' (Heidegger 1962 in Glendinning 
1998: 43). Dasein is complicit with a sense of interpreting the world through how life dwells 
within it. Dwelling is a concept for capturing the set of relations with others implicit to life. 
We do not dwell because we have built, but we build and have built because we dwell, that is 
because we are dwellers... to build is in itself already to dwell. Only if we are capable of dwelling only then can we build (Heidegger 1971: 18/146/160 (160 orig. emphasis). (Thrift 
1999: 308). 
If we turn to what this approach could mean with regards to interpreting consumers 
engagement with the agro-food network, the following questions can be considered in a critical 
light: 'what does organic food represent? ' or 'what are the aesthetics of a vegetable? ' The 
asking and answering of these questions are only presented through already dwelling; this is 
talk as a practice formed through relations that extend between Dasein and the environment. 
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To focus on talk as a representation of cognitive acts is part of the building perspective. 
Interpreting talk as representation carpets the topological world of practice in signifiers. Thrift 
1999 argues that it is nonsense that humans are actively constructing, building webs of 
significance laid out over the physical substrate. Instead he would argue that these webs of 
significance come through an active dwelling that allows the construction to happen. The 
physical substrate of the world is made technical or practical it then becomes constructed as 
significant. Ingold summarizes the essence of the building perspective in terms of 
understanding worlds as 'made before they are lived in' (Ingold 1995: 66, my emphasis). 
Whereas taking a dwelling perspective, hermeneutically different to the building perspective, 
'acts of dwelling are preceded by acts of world-making' (ibid). Returning to the two questions I 
posed at the beginning of the paragraph, their answers would construct or build webs of 
significance about organic food. It is this kind of information that I am not entirely interested in. 
Answers of this type are important but there are other ways of understanding agro-food 
networks that are interested less in how we can talk about food and humans position within 
large-scale agro-food production, rather instead interested in the practical engagement with 
foodstuffs that are implicit within agro-food business. Those questions do not give us clear 
insight into how eating practices enact our dwelling in the world of agro-food networks. 
Eating is a practical activity. Growing food is practical. These practical knowledges are 
important yet are not necessarily known in a way to be easily discussed by consumers. These 
are tacit knowledges, non-articulared, pre-discursive, pre-theoretical but this doesn't lessen 
their impact on the agro-food network collective. Within the domestic realm of consumer 
decisions and attitudes about what one eats and why, insight into these practices can be made 
by acknowledging that we tend to construct the world around us. Explanations are found to 
rationalise these practices like the selection of one path from a number of options. Taking 
onboard this way of thinking leads to a chance to work beyond the ad hoc rationalization, the 
simple "why" and "what" interrogations of consumers into asking "how". Consumer's comments 
are involved in mapping living things and bodies, acknowledging the corporeality of relations 
between the material world and our material selves. This is done in an attempt to gain some 
alternative grasp on consumer practices, one that as remarked upon previously, will question 
and unbalance the privilege given to the spoken attitudes of consumers. 
71 
Chapter 4: Emerging, gathering, affording food 
Various theoretical tools are used in this chapter, initially to grasp the thing, and then the 
relations brought to play between thing (foodstuff) and food. Foodstuff will be traced through to 
show the apprehension of the thinginess of things, followed by an examination of the dialogue 
affordances can map within the umwelt of humans and the environment. In addition to 
contemporary interactions between human and foodstuff such as those that take place during 
food shopping or in food preparation and eating, there is also a longstanding historical relation 
between these foodstuffs and humans. For all foodstuffs today growing from seeds, seedlings, 
or tubers there is an ancestral lineage that purports to being grown to become food; that 
lineage is re-asserted each time the seed is sown or the livestock is conceived. Foodstuff 
emerges on different spatio-temporal planes, in relation to different bodies' lives and material, 
moving towards furnishing stomachs with a source of chemical energy. It is difficult to place 
these beginnings and endings in a context of time, as they overlap considerably. The seed is 
reaching an ending as the plant is beginning, to produce new seeds that are consumed as 
food to produce energies. There is an ongoing process of material through the network; where 
categories mis-fit and spatio-temporal barriers dissolve to open up a messy, metabolic 
geography of interactions (Stassart and Whatmore forthcoming). 
But yet there is a story to be told of the things (foodstuff) before becoming food. Not only in the 
present day event of eating can we understand food as in a state of becoming, but also in the 
extensive historical narrative. Affects exist in current food practices that can be traced through 
the historical narrative of eating practices and food production. The evolutionary history of food 
production and eating habits has led to present-day practices and food practices. The food we 
eat today has journeyed through times and spaces to the point of eating. The interaction with 
consumers in the present, the way the eating event is played out is affected by the latent 
thingness in every food item. Thingness brings foodstuff uncomfortably proximal in varying 
degrees, to realise the act of consumption as the consumption of living or once-living plants 
and animals. This distance varies in length; a degree of objectivity is made to give distance, 
resolving the awkwardness of eating living thingness. Historically, we can look back at these 
things within the context of humans as early domesticators emerging from the lifestyle of 
hunter-gatherers, who initialised agriculture practices as we know them today. In conjunction 
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with this examination of sociality, materiality can be addressed sympathetically by trying to 
imagine life before it was labelled food. What was the origin of these species in a historical 
sense, what is their native habitat? Since these days hydroponics, polytunnels and fields are 
where foodstuffs are grown; we can ask what used to happen? How have changing cultivation 
practices affected the materiality of food? There are different historical stages of agriculture 
that have brought them to the current arena of agriculture technology in advanced societies, 
that is through the checkouts of supermarkets, into shopping bags, out of carboots, and onto 
kitchen floors. What brings these two halves of the lifeworld together? Both material and social 
is drawn together through the concept of the Umwelt by Uexküll (1957). This concept binds 
these two together into a mutual coexistence, one with the other. This idea is taken up again 
by Tim Ingold (1995; 2000), and brought back to the particular static subjectivity described by 
Heidegger (1993) as Dasein. Dasein as a subject enables meaningful encounters with the 
things that'force us to think'. (Deleuzel994b: 129) 
humanity is technical from the start, amplified and speeded up by the demands of an 
'environment which does not keep to its environs (Thrift and Dewsbury 2000: 419). 
I will explore this space created by the becoming food from thing, by letting the object divulge 
insight through its own performance. Food performs through places that lie between production 
and consumption. Therefore this space exists in the real from farmer's fork to table fork. 
However the category of food is affected, made and re-made by pre-historic and historic 
events, all the way along through time till the very now at the point of eating. Along this 
process of becoming food from thing, as a thing is eaten, energies exchange, and distinctions 
dissolve. At times an abstract sense of this space is felt, yet it is forever grounding itself in the 
practices and processes that surround food by both the human and non-human. The humans 
are involved through their practices in relation to food. This re-imagining of the materiality of 
interconnected lives leads to one taking a particular angle to consider the actancy (Whatmore 
1999a) of the object on human practice. How does the becoming food from thing place an 
actancy on food that can be sensed through examining consumer practices and the process of 
eating? How have habits formed around food and human's basic needs for it, and our relation 
towards the things that become food? Through asking these questions, this investigation aims 
to throw up reflections on relations between the non-human and the human. 
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The arguments will now work through the concepts of thing, umwelt and affordances. 'Thing' 
gives us a way to begin to consider the foodstuff as a gathering of associations, affects with 
nonhumans and humans, that gives foundation to the non-human having 'actancy'. Umwelt is 
a concept that gives particular detail of this mutual co-evolved active space of interaction 
between living things or between the living and non-living. Affordances offer a particular 
conceptual tool for tackling the practical engagement in the singular that is suggestive of the 
active, being-in-the-world, background understanding of being. 
4.11 FORM OF THING: ASSEMBLAGE 
The word thing comes from the Old English word for assembly (OED 1989). Heidegger uses 
the High German word das ding (1971), as thing in his later writings, referred to here. The word 
ding is defined as having its origins in assemblage; it has the same meaning stem of the 
English word thing, a sense of gathering. To consider the thinginess of foodstuff is a 
conceptual device for pursuing how foodstuff is assembled in the social world. What is the 
material consistency, the distribution, of the foodstuff assembled (Deleuze 1994a; Heidegger 
1971)? What gathers to bring it through transformations to becoming food through the practice 
of eating? These questions ask directly of the thing. For instance a conversation as 
assemblage could be described as consisting of words (Hawkins 2000: 3). It is important to be 
clear about the space I am opening up. It is a space where the challenge is to find witnesses 
that implicitly speak of what this assemblage consist of. The thing encounters and clutches 
others, clustering, processing through immanent encounters becoming a gathering. To whom, 
or what, and within what context are these encounters made? These questions may give 
suggestion as to the process through which foodstuff becomes socialised. The interpretative 
frame of Dasein shapes a particular way to investigate this process, for, 'Dasein takes a stand 
on itself through its involvement with things and people' (Dreyfus 1991: 61). The concept of 
Dasein is useful for construing a sense of subject formed through engagement with others. 
Dasein's existence is not'some inner thought or experience; it is the way Dasein acts' (ibid). 
Dasein's existence is therefore shaped by and shapes objects and equipment encountered. 
Heidegger proposes to demonstrate that the situated use of equipment is in some sense prior 
to just looking at things and that what is revealed by use is ontologically more fundamental 
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than the substances with determinate, context-free properties revealed by detached 
contemplation. Thus Heidegger seeks to supplant the tradition by showing that the ways of 
being of equipment and substances, and of actors and contemplators, presuppose a 
background understanding of being -originary transcendence or being-in-the-world (ibid). 
I am taking this way of thinking to foodstuff. To consider how the use of a kitchen knife, a 
potato peeler in the kitchen, a knife and fork, can reveal ontologically fundamental arguments 
about the foodstuff with which we dwell and encounter. This breaks up the tradition of the 
ontology of subjects and objects as separate, and instead drives forward accepting the 
supposition that the background to understanding our being is through being-in-the-world and 
having encounters with it. One of the primary relations we make with the world is our 
dependence on it to furnish our stomachs with food. Can studying this relationship reveal 
something about the 'background understanding of being, or being-in-the-world' (ibis? 
The conceptualisation of actancy to the non-human is born from Heideggers concept of 'thing' 
and 'thinging'. How does Heidegger write about the 'thing'? How could this guide consideration 
of 'foodstuff conceptually cast as 'thing'? A thing presence's, a thing is given (Whitehead 
1949). This process of giveness as Whitehead calls it or presencing as the later Heidegger 
calls it, is based on the appreciation of a particular world between animate being and 
environment. When writing about the presencing of things in the world, Heidegger applies it to 
a jug. Heidegger speaking specifically of the jug as thing writes: 
The jug's presencing is the pure, giving gathering of the onefold fourfold into a single time- 
space, a single stay. The jug presences as thing. The jug is the jug as a thing. But how does 
the thing presence? The thing things. Thinging gathers. (Heidegger 1971: 174) 
These rather ambiguous, difficult lines stretch the conceiving of things to the world making. 
The lines offer a verb thinging; this gives the thing an ability to do, to thing. This is an important 
contribution to giving agency or actancy to the non-human. Moving the thing beyond pure 
stasis into a being [in] becoming (Heidegger 1968) gives an actancy to thing, a major 
conceptual move to giving grace to the involutions between the material and the social. It 
becomes clear that to thing does not mean that the thing has to be living. The sensed 
interaction between things human or nonhuman gives presence to this space. The thing has 
an actancy when working with a background being-in-the-world allowing human and non- 
human to be mutually co-formed. Thus, the verb thinging gives the thing an actancy in its 
engagements with other living and non-living things. Heidegger's concept of thing negotiates 
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an open, adaptable approach to human-environment relations. Thinging gives us a way to 
think about the actancy of the environment, how the things within it affect the behaviour of 
living things. 
4.12 UMWELT-THE OMNIVOROUS STOMACH 
Through eating, people are enmeshed within a series of meaningful relationships with things. 
Applying Heidegger's phenomenological hermeneutic these meaningful relations with things 
presuppose a background understanding of being with others. Thus the practices surrounding 
food are a way to understand human existence; the activity of preparing, eating, and digesting 
food and the care given to its production and consumption as part of creating Dasein's 
existence. The thing in itself carries no meaning, it functions, but humans and nonhumans form 
meaningful relations with the thing. From here we can turn to study more closely the Umwelt, 
which can provide a way to conceptualise the space of living thing-environment relations. Von 
Uexküll (1957) called this personal world the formation of the umwelt. This umwelt is particular 
and personal under the guidance of the gathering of sensory perceptions working back and 
forth between living thing and environment. The umwelt can be applied to the worlds of 
animals, plants and humans. Uexküll explains how the subject and the object are dovetailed 
into each other, to constitute a whole. 
a subject is related to the same or to different objects by several functional cycles, we shall 
gain insight into the first principle of Umwelt theory: all animals, from the simplest to the most 
complex, are fitted into their unique worlds with equal completeness. A simple world 
corresponds to a simple animal, a well-articulated world to a complex one (Uexküll 1957: 10- 
11). 
The relationship between human and food is a particular functional cycle. The body functions 
in various ways during the act of consumption. The function, the act, the doing could be that of 
preparing, eating or digesting food. To study the umwelt on this instance I am concentrating on 
digestive functions which feature in the research space of the stomach. How do the 
connections between the subject and the object through the function of digestion give insight 
into the complex articulated world of animals and plants that the omnivorous human stomach 
has adapted to and functions in response? In comparison to other animals humans engage in 
a complex world that functions through the act of eating, - there is only so much that is 
potentially edible. 
[As] omnivorous human beings, who transform much of our food by cooking, mixing, and 
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seasoning it for tastiness or edibility, cannot fully hide from ourselves - or at least from our 
butchers and meat packers - that we eat cows, sheep and pigs; chickens, fish and shellfish; in 
addition to radishes, rhubarb, radicchio, raspberries, and rice and countless other roots, 
stems, leaves, fruits and seeds (Kass 1999: 21). 
As omnivore's, it is in fact necessary for humans to eat a range of foods; so a human's being- 
in-the-world is necessarily a being with many others, as a consequence of particular dietary 
requirements. Thus a complex set of relations abound between humans and the diversity of 
living things that become food including those that do not become food. Owner's of 
omnivorous stomachs, are described as generalised feeders, opportunist eaters with neither 
carnivore nor herbivore specialisms for acquiring or processing food. In response the human 
body has developed more generalised anatomical and physiological traits, especially dentition 
(teeth) (VRG website 2001). As a result omnivores are capable of consuming both animal 
protein and vegetation. Thus as "opportunists", omnivores survive by eating what is available. 
This leads on to appreciating that there is a background engagement with the world through 
eating activity. 
The mechanics of the human dietary system has evolved over time as the physical properties 
of plants and animals have physically imprinted themselves on the human body through eating 
events. The mechanics, the action of eating is important to consider because it is the 
foundation on which the practical aspects of eating and preparing food are based. The interest 
in the process of food digestion is an important 'background' engagement with the world that 
connects human bodies with non-human material others. The particular phenomenological 
hermeneutic of Heidegger makes sense of the relations that exist between human and non- 
human through the practices and processes associated with food production. The complexity 
of this practical connection between humans and nonhuman plants and animals is a way to 
acknowledge the rich and necessary connections with a vast amount of plant and animal life 
on the planet. Since humans can not survive on consuming a single species but instead 
require a diverse menu of flora and fauna the management of diverse species of the planet's 
species is in the interest of humans. The human body's uniquely 'generalisable' anatomical 
and physiological features function to enable the eating of both plant and animal matter, with 
different levels of digestive ease. Digestion in humans was assisted through the evolution of 
cooking techniques that has led to less energy intensive digestion routines (Wrangham et al 
1999). Particular functional relations can be formed with an array of living things these may, 
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through the attitude of hunger, meet the function of food. 
The functions of the human omnivorous stomach offer arguments for the practical and 
necessary connections that human bodies have with other plant and animal bodies. The 
internal digestive organs of the body, function in response to the eating process. Added to this 
are other external bodily practices that feature in selecting something as edible; what is 
appealing, and how is this sensed? Uexküll's (1957) example of a tick, explored in the next 
section, gives a simple explanation of what happens between one living animal and its food 
source. This example can only begin to help in apprehending a far more complex set of signals 
and responses between humans and their food source. The next section will examine the 
ethological aspects of the Umwelt through concentrating explicitly on the sensory awareness of 
animals that respond to signals about what is edible. 
4.13 ETHOLOGY- SENSING THE EDIBLE 
The particularities of the embodied human, like its omnivorous stomach, is a start to 
appreciating the vastly complex sets of relations that exist between sensations of hunger and 
what is in the end eaten. The example of the tick that Uexküll (1957) uses can lead us to gain 
a clearer understanding of how to become aware of the special biological meaning between 
hungry animal and edible thing. Specifically, in this section to gain more understanding of the 
sensory signals communicated between human and foodstuff that mobilise gestures to test 
edibility. Working with ethological studies of animals is taking an approach to the human 
subject that does not privilege it as something different, but rather sees the human as 
organism (Ingold 2000). Thinking of the human as a node within extensive networks of 
relations between living plant and fellow animal organisms is a deviation from anthropocentric 
analysis of human-animal relations. Animal behaviour studies routinely extend social structures 
and morality from the human world into the 'animal world', providing a logical ordering to this 
parallel metaphorical society (Franklin 1999). However, this is deleterious to attempts to 
overturn anthropocentric writings. I am trying to break away from humanist understandings of 
the world. Thus by trying to look at ethological studies of the human to engage with non- 
cognitive behaviours is to turn to understandings of the animal world and to cast them on the 
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human world, by doing so not privileging knowledge of humans as exclusive. 
Continuing this story of edibility begins with discussion of a simple example that Uexküll chose 
to use initially to draw out indicators between animal and environment. Thus we return to the 
umwett of animals, where we can initially cast comparisons on simple relations between a tick 
and its chosen food. The tick picking out a raisin from a cake has selected butyric acid from 
among the things in her environment. 
We are not interested in knowing what taste sensations the raisins give the gourmet. We are 
interested solely in the fact that the raisins become sign stimuli in his world, because they 
have special biological meaning for her. Nor do we ask how the butyric acid smells or tastes to 
the tick; we merely register the fact that butyric acid, because it is biologically meaningful to 
the tick, becomes a receptor cue for her (Uexküll 1957.13). 
This description of the tick and the raisin is an ethological example that draws on what 
provokes the behaviour of the tick to register the tick as edible, in fact we hear that it is the 
butyric acid, for it has biological meaning. Can similar biological meanings be discovered in 
human-food interactions? If we consider the work of ethologists who study the behaviour in 
animals, we may be able to move on to begin to search for the movements and postures that 
could be thought of as the ethology of human behaviour. 
Ethology is a method developed for studying automatic behaviour in animals, by looking at 
their movements and postures, but it can also be applied to man (OED 2001). 
Ethology encourages us to be aware of the automatic behaviour between animals and food. 
This can be imagined in terms of how a person may handle food, prepare food, place it in their 
mouth and chew it. All of these behaviours take place at an automatic level most of the time, 
with regard to preparing and eating food. An ethological approach would note the significance 
of these interactive activities as potentially revealing biological meanings that signal edibility, 
as Uexküll's tale of the raisin and tick illustrated. The aim of this approach is to break out of 
social and cultural determinations of eating practices, and to move to understand the process 
of eating at behavioural levels that pre-empt these categorisations. Biological meanings 
between humans and foodstuff are additionally overlain with social and cultural meanings. As 
previously discussed an objective is to try and not make this distinction between the biological, 
the social and the cultural. Social and cultural meanings are regularly applied as a way to 
understand differences in eating habits across time and space. But although I have no difficulty 
in agreeing that social and cultural meanings exist and that there is particular resonance 
affective within difference cultures, something in addition to this exists to apprehend this it can 
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be unhelpful to separate and categorise these divisions. 
The concepts of umwelt and an ethological approach implicitly trace ethical connections 
between humans and others as part of being-in-the-world, which inevitably becomes a being- 
with-others. The boundaries, territories, categories are taken down as the affect of life running 
through plants and animals holds a vital connective bind between all. A Marxist critique of the 
commodification of social and environmental relations witnessed the foundation of an ethics 
that reached as far as non-human, or raw materials. The argument made was that living things 
can no longer be classed as raw materials but have instead an agency to themselves, they 
exist in their own right, not just through how they can be used or valued by human society. 
Whatmore (1997) writing on ethical subjectivity draws on Kruks articulation of a step towards a 
more situated and practical approach to understanding ethical subjectivity. This approach 
'begins from the situation of an embodied and practically engaged self; when [considering] 
what human beings do in the world this [leads to] rediscover[ing] the totality of [her/his] 
practical bonds with others' (Kruks, 1995, p11-12 from Whatmore ibid: 43). This practical, 
material-bonded ethics is emergent from the writings of Heidegger as has previously been 
suggested. Thickening the interpretative frame between human and environment extends the 
relational position of the ethical subject. The next section will explore the early domestication 
and cultivation of foodstuff with a co-evolutionary dwelling perspective. It will draw on the 
concepts of the thing, umwett and ethology to think through the historical aspects of food 
evolution. 
4.21 EARLY DOMESTICATORS & THINGNESS OF THINGS 
I will now briefly visit literatures and ideas about how things initially took on edible form in an 
evolutionary sense. Then drawing from the tick example and the evolutionary story, I will move 
on to investigate what can be understood about the signals human consumers pick up from 
things, that lead to an eating event. This final stage focusing on the eating and preparation 
event in conjunction with empirical material will turn to the concept of affordances. The concept 
of affordances (Gibson 1979) is from the same interpretative pathway that develops 
specifically the form of the relation between the material and the social. It works within the 
spatial ethological context of the Umwelt. 
80 
Chapter 4: Emerging, gathering, affording food 
The historical trajectory of the evolving agro-food network is an obvious area of interest for 
thinking through how things became food. Clues to the co-evolving worlds of humans with their 
environment could be apparent at earlier points in history than they are today. How exactly did 
edible things begin to relate to the social world of humans? How can the interactions between 
humans and both animate and inanimate things be understood? There are various inter-linking 
sections of the food production to consumption chain - seeding, watering, feeding, harvesting, 
processing, distribution, retailing, selecting, preparing, consuming, digesting, metabolizing 
(after Sobal 1999). The domestication of plants and animals is described by Anderson as a 
process whereby the'evolution of creatures was reorganised so that their natural state became 
one of coexistence with humans' (Anderson 1997: 465). Creatures and plants underwent this 
process of coexistence with humans, a key stage in how sociality becomes wrapped up in 
materiality. These living things- plants and animals- entered a social world of domestication. 
a process of drawing animals into a nexus of human concern where humans and animals 
become mutually accustomed to conditions and terms laid out by humans (ibid 1997: 464). 
How can these ideas be framed within Heidegger's thingness? The operation of producing 
food assumes a certain viewpoint on the thing, it is always a given from the moment of 
seeding, that it is for production, for domestic animal or human consumption. This is true 
throughout all farming practices worldwide; the purpose is known during the initial act of 
planting. Yet by casting the spatial imaginary cloak back into the evolving lives of living things 
in relation over time, it is helpful to remember the material living world in earlier historical 
moments. How have skills and practices of eating, hunting, gathering, preparing food been 
formed? How have these informed the thing becoming food? How is the thingness of things 
becoming food grasped in its awkward assemblaged state? What does the assemblage of a 
food object consist of? Heidegger writes about things. He writes about things being disclosed 
from the fourfold. In fact everything is disclosed from the fourfold (1971), so we can elaborate 
this argument to consider the disclosure, the revealing, of things becoming food as an initial 
stage of this journey. Particular to Heidegger's acknowledgment of a thing's presence in the 
world is the particular form of causality he impresses on events (1993). This disclosure from 
the fourfold is about how things are 'brought forth', a causality in a non-modern way. Thus I will 
consider how things become food or in other words how foodstuff becomes food by way of a 
non-modern causality. The modern way of understanding causality is as 'that which brings 
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something about... to bring about means to obtain results, effects' (Technology, 290: 12 in 
Bernstein 1993). The fourfold, non-modem, causality, 'are the ways, all belonging at once to 
each other, of being responsible for something else' (Technology, 290: 12 in Bernstein 1993). It 
is important for Heidegger that we think of this fourfold as co-responsible, as bringing-forth, as 
something on the way into arrival (Bernstein 1993) that is how I want to think about how food 
becomes present in everyday practices. As Heidegger would have it'the thing stays -gathers 
and unites- the fourfold' (1971: 181). The thing gathers, brings together the fourfold into 'the 
simple onehood of the world (1971: 181). The plants, animals and minerals live and grow within 
the fourfold, emerging from it, yet these living things or made-objects unite and gather the 
different parts of the fourfold. Take the potato: there is the organic matter (hyle), the idea 
(eidos) of potato, the circumscribing of the cooking or eating purpose (felos), the consumer 
(who isn't the single cause of the thing becoming potato) but is equally co-producing the potato 
with the other three. To take on the fourfold causality is to engage with a practical, 
technological grasp of 'being with others' and that'humanity is technical'. The process of thing 
becoming food takes shape only through holding these non-modem guidelines. 
But perhaps we can gain a truer understanding of the essence of modem technology if we 
think of it also as a mode of revealing rather than as a means to an end (Bernstein 1993: 97). 
So instead of understanding food as a means for satisfying hunger, to understand rather that 
food has a mode of revealing its technological capabilities. The essence of technology is not 
about a'pure form' but rather that technology is historic, something destined or sent our way 
before the Scientific Revolution. The essence of technology is about revealing the totality of 
beings. The use of the word 'essence' is in this non-modern sense not essentialist, similarly as 
is my use of the word 'thing'. My description of Heidegger's use of 'thing' and what'thinging' is 
falls within the context of this mode of revealing or bringing-forth. This argument is illustrated 
initially through scope of the historical, early domestication of food. These things are the 
'standing reserve' (Heidegger 1993) to be made technical, the standing reserve of things to 
become revealed as food, in the context of the research interests. 
These ideas lead us to have a closer understanding of the process of objectification. This 
process of objectification, bringing forth from thingness can be traced in many different 
directions. One way that is immediately obvious is to consider this process through history. 
This bringing forth happens all the way through history; at every point food is brought forth 
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through the technological. Stories can be told of the bringing forth process of things becoming 
food through history to current agro-technological advances, at each stage it is from the four- 
fold that they come from. Hunter-gathering was the earliest form of the evolutionary story of 
things becoming food. Berries on bushes, or as wild animals roaming, gathered or hunted, 
things became food through the technological. The practices of gathering or hunting along with 
the hyla, telos and eidos bring forth the food. The conjunction of these events means that not 
all societies have brought us to high-yielding agricultural production. Skills and practices have 
evolved through time as different equipment allowed a different way of grasping the world-at- 
hand. To apprehend the make-up of eating processes and practices today is not conditional on 
the eating scenes of our ancestors for that is to follow the cause/effect model. Instead this 
model of bringing forth from the fourfold is about emergence under different modes of doing, 
the presence of different materialities, ideas and needs. It is interesting to consider how the 
crops or livestock that we eat emerge as food, but the reason for describing this process is to 
recognise the translatability of this approach through historical contexts not just within the 
specific portal of the present. 
What is the native habitat of species, living plants or animals, which hunter-gatherers and 
proto-farmers discovered bore the quality of edibility? How did the strawberry become 
strawberry? How did the potato become potato? The statement that food can only be 
understood through inquiring about a food item's past, echoes a truth, but it is the conjunction 
of the food item's past with the personal individual reflections of a consumer that affects who 
will eat it. The processes and practices of eating are a response to a thing that is becoming- 
edible; the last place on its trajectory is when it is held in the balance of a consumer's gesture 
to bite in. This orientation in thought emerges from the belief that'objects cannot be 
understood without inquiring about their pasts' (Hawkins 2000: 3). I take this statement not in 
terms of a linear historical path but with regards to that rhizomatic journey that brings the thing 
to become object. Part of understanding an object is to become familiarised with the affects 
(Deleuze and Guattari 1988) on those it is in relation to. Another aspect to understanding a 
food object is to look back temporally to where it has come from, and also looking forward 
towards what it will become related with. In a temporal sense a move around the linear 
temporary trajectory, brings thousands of years into play. This places an enquiry into the 
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beginning of these things becoming food. What is the story behind their encounter with animal 
kind, which found them as edible? 
Things becoming food have a currency through space-times, including those of prehistory. 
Since then living things have passed through evolutionary stages of animal and food 
domestication. The stage at which modem agriculture is at now, has evolved over thousands 
of years of food cultivation. Today there are many separate activities involved in cultivating a 
single plant, the preparation of the soil, breeding, propagation, crop protection, harvesting, and 
perhaps storage. Tudge comments that probably crop protection was historically the earliest 
(1998). The hunter-gatherer societies may have made attempts to protect from other animals 
and pests their favoured plant like a wild nut tree, for example (Tudge 1998). 
Many animals do this. Ants drive other insects away from coveted acacia trees. Fish drive 
other grazers away from favoured patches of algae on the coral reef. Chimps drive away rival 
chimps (Tudge 1998: 11). 
And so may follow weeding, pruning and dead-heading. This basic care is rudimentary but it 
could be argued that these are the initial stages of plant propagation, an illustration of co- 
evolution between the practices of animals, humans and plants. 
Plants may rely upon the animals that eat them to disperse their seeds, fruit or other 
propagules. Fleshy fruits have clearly co-evolved with the animals that spread them. Forests in 
Borneo and Sumatra lose many species of tree when orang-utans disappear because the 
rangs spread their seeds Judge 1998: 12). 
Trees can grow by thrusting a stick into the ground. Tudge therefore goes on to argue that we 
can imagine the first horticulturalists, spreading their favourite food trees just by placing a few 
sticks around the place. These stories of what may have happened stress the co-evolution of 
eating habits and practices, with those of other animals and plants. The evolution of animals, 
plants and humans has been symbiotic (Margulis 1998). Agricultural practices today still rely 
on bees to pollinate plants, and insects to prey upon plant predators. The risks involved in the 
production of food has led to a move away from a reliance on 'natural' processes occurring, 
tending towards the manufacture of all possible processes in the growing of animals and plants 
for food. 
Through considering these arguments, paths are woven across the spatial beginnings of how 
living things became food. The practices of the hunters and gatherers began this process of 
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things becoming food, through their knowledge of the environment and how to find food within 
it. These particular groups of people who can still be found practising their food finding ways 
today, for example Eskimo communities, initialised the process of finding food within 
evolutionary history (Brody 2001). To continue, if Tudge's arguments are followed the practice 
of plant and animal propagation was not a deliberate change in state between humans and 
plants and animals, rather it was a process that has steadily had effects on the biography of 
these plants and animals. 
The somewhat hit-and-miss effects that they had upon their environment graduated into a 
series of conscious and deliberate manipulations, albeit founded on a rule-of-thumb approach 
and often ritualistic, as indeed farming still is (Tudge 1998: 16). 
I have more sympathy with Tudge's process of evolving practices, than with the stark 
distinctions that Brody draws between hunter-gatherers and farmers. Brody describes how 
farmers seek to transform their environment through planting and harvesting, by doing so this 
provides a surplus of food that enables population to expand, whereas hunter-gatherers work 
with their environment. These distinctions are interesting but are probably specific to the 
particular environments in which dwellers are living and obviously have cause to eat! Living in 
an icy wilderness is not an environment that is ideally suited to propagating plants along 
accepted conventions of planting and weeding through to managing livestock. These farming 
techniques must be extremely difficult in icy, snowy terrain. For example it would be difficult to 
envisage a seal farm being built in icy waters. What can be recognised from Brody's accounts 
of Inuit hunter-gatherer society is that it is through a relation between the environment and 
dwellers that particular practices are built practice is built on experience. 
Tudge's thesis about the passive evolution of agri-cultural practices through the practice of 
proto-farming methods is provocative. The land, people, animals, plants co-evolve through 
interaction. Thus, a modem agricultural crop like either the potato or strawberry is today a 
product of passive and active breeding for cultivation. The crop is planted in the ground, 
watered and fertilised to protect it - excluding weeds, pathogens, pests and predators from the 
crops proximity - then it is harvested and the process starts again (Tudge 1993). Similarly the 
animal bred as modem livestock has been fed on carefully bred grass and clover, or 
proprietary feed made from carefully bred crops (ibici). Modern agriculture has evolved into this 
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state for maximising production outputs. Still today a variety of alternatives exist, for example 
traditional pastoralists can be found on plains and mountains from Africa to Greece and from 
India to Switzerland, who do not try and improve pasture (ibis). The organic production method 
can be seen as an illustration of the agro-food systems, continual innovation, through offering 
food diversity in the realm of production methods. 
4.22 FORM OF THING: HISTORY (STRAWBERRIES & POTATO) 
From this discussion, we can begin to imagine how the strawberry and potato can be mapped 
within a prehistoric space, folding that time into the present through the appeal of these foods 
to humans today. Where have Robert's strawberries come from? Where can be called their 
native roots? Wild Alpine strawberries are found widely distributed in woods and shady 
grasslands of the Northern Hemisphere. (Nicholson 1969) The scarlet woodland berry from the 
eastern United States spreads quickly, making a thick carpet of leaves; the modem cultivated 
strawberry all derive from this American species (ibid). In answer to the question how did a 
strawberry become a strawberry? A sense can be gained of the place, where strawberries are 
present, and the practice of foraging in woodland undergrowth to find these berries. One 
imagines that little preparation of the strawberry was made before consumption; this is still the 
practice today for those people who visit "pick your own strawberry" farms, who whilst filling up 
their punnet are often found popping a few into their mouths. The strawberry is processed into 
many forms now from jams, to flavourings of sweets, as well as dressed up in the form of 
strawberry gateaux or splashed with cream. The strawberry has become part of a taste culture 
of expense and luxury famously served at Wimbledon or Ascot. From an historical background 
that takes it back to the practices of picking berries from woodlands and alpine mountainsides, 
this berry is now commonly found throughout supermarkets all year round. It is perhaps rare 
that unlike many of the food products eaten today, everyday people do get the opportunity if 
they choose to pick the strawberries themselves. To kneel down amongst rows and rows of 
strawberry plants, searching for the berry hidden amongst the shady leaves and the straw. 
Strawberries are also grown in gardens and allotments in temperate parts of the Northern 
Hemisphere. The aspects of the strawberry mentioned here touch on where the strawberry 
came from, and how it has become involved in modern agricultural methods. The practice of 
86 
Chapter 4: Emerging, gathering, affording food 
picking berries is still performed today. It is a practice that has a currency through human/ 
strawberry interactions through time. However, other mechanised manufacturing processes 
that are applied to strawberries turn them into a flavour, with no recognisable form, except as 
that active in the imagination through the presentation of strawberry on the packet, or the 
familiar taste that presents strawberry to the taste bud. The thoughts of Robert on 
strawberries, and how he reads the Californian punneted strawberries will be referred to later. 
This discussion is a backdrop for his ways of thinking and how that leads to an action that 
rejects strawberries packaged and grown under particular circumstances. 
IMAGE 4.1 Strawberries From Nicholson 1969: 75 
) 
r 1. 
The potato, the subject of James' food concerns, has passed through a long evolutionary 
history along which it was brought to European shores. The potato originally arrived in 
fifteenth- and sixteenth-century Europe from `the new world' as an exotic curiosity (Whatmore 
1999). The plant has fibrous roots and many rhizomes (underground stems) that become 
swollen at the tip to form the edible tubers, otherwise known as potatoes (Nicholson 1969). 
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The 'Irish' or'European' Potato (Solanum tuberosum) is descended from plants that originated 
in the temperate Andes of South America where it is believed potatoes have been used for 
food for some 2,000 years (Nicholson 1969: 176). 'The humble spud is now a stable of 
Northern European diets and, in the guise of the McDonald's 'french fry', of a global fast-food 
cuisine. ' (Whatmore 1999b: 6) 
As a freshly cooked vegetable they may be served in a great variety of ways - boiled, 
steamed, fried, baked, roasted, or as an ingredient of soups, stews, pies and rissoles. They 
are also processed for sale as potato crisps, potato flour, and dried mashed potato. Potato 
starches, and dextrose produced by hydrolysis of starch, also have their uses in the food 
industries. Alcohol prepared by the fermentation of cooked potatoes is an important product in 
some countries for the manufacture of liquor, such as schnapps. Considerable quantities of 
potatoes are used for feeding livestock (Nicholson 1969: 176). 
Whatmore (1999b) illustrates first, second and third natures through the history of the potato. 
From firstly, a picture of llamas carrying sacks of potatoes into storage in an ancient Inca state, 
through to secondly, a picture of potato harvesting in a featureless field in Britanny, and thirdly, 
on to a cartoon illustrating popular anxieties of genetically modified potatoes, grown to huge 
size. The potato has a dynamic role in eating practices today. It is a staple part of the diet in 
many countries, particularly in Britain where James has lived all his life. The various 
transformative natures of potato as listed above make it difficult at times to realise that the end- 
product is still made from the material of a spud. 
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Image 4.2 Potatoes (Nicholson 1969: 177) 
Stories of the plants that produced what have become known as strawberries and potatoes 
give some indication of the gathering process. All these different stories about potatoes, all the 
ways strawberries have been treated by society, all the ways these food products have been 
eaten and grown is brought forth to have meaning to how the potato and strawberry are 
engaged in eating practices today at a general level. Yet specifically the particular interaction 
between consumer and foodstuff is unique to the revelation within the conjunction of the 
fourfold that affects the action taken. The thing has interacted with humans and animals to 
become the fruit or vegetable both a very familiar part of a Western diet. The background to 
the potato, strawberry or fruit, vegetable, or animal product has had an affect on the meanings 
that are attached to it today because it has affected the form of the engagement with humans. 
89 
It uýlIn! 1ý1n UBI. RS 1 /1L: 1A1 
I It11A1(111-1 I. 
2 '"kRRA` 1'11.117' 3 'KI'D(; I [M ARD 
111 
\I1 ý11ý (RAI(, \ Itl1YAI 
17, 
6 RI 1) ( RAI(, % ROYAL 7'HO II (LARD RI((PRU' 9'1)6. M IN 10.01- 
Chapter 4: Emerging, gathering, affording food 
The form of the engagement between humans and strawberries is that humans are used to 
dealing with a soft fruit that are soft and squishy, moulding soon after picking if not treated. No 
doubt the issue of moulding is a reason why strawberries are popularly used to turn into jam or 
some form that makes most of the flavour of the strawberry as the form of the strawberry is 
difficult to maintain for any length of time, a prerequisite for many modern food chains. The 
potato keeps very well when stored in dark and dry conditions. This ability of potatoes to be 
kept for a long length of time if necessary has led to them to be used in many more ways. The 
potato is a vegetable that in effect is available all year round, due to its ability to be stored, 
easily and effectively for a number of months. When considering the engagement of these 
things with humans, the form of the engagement is reliant on something that in general is 
uncontrollable by humans, the growth patterns and circumstances of the living thing. These 
factors afford certain possibilities and impossibilities in any engagement with humans. 
Consumers when thinking about what food to eat at some level no doubt have a background 
engagement with some of this knowledge. Many consumers are not personally producing the 
food and so appear to have other agendas that affect their personal engagement with the food 
product. Whether at the point of selecting something to buy to eat, or at the point of being 
offered food to eat, an action confirms or negates whether something is in fact edible, if 
something becomes food. 
4.31 AFFORDANCES 
I am going to interpret the responses of two organic food consumers, to specific food objects, 
namely potatoes and strawberries. The discussion will initially focus on potatoes. I am going to 
use Gibson's concept of affordances (1979) to interpret consumer responses and practices in 
a way that supports the arguments made thus far in the chapter. To recap: there are affective 
relations between the environment and animate beings. These relations are formed through 
our dwelling in the world, re-made through animate beings practical, technical activity. It is 
through being-in-the-world that animate beings' come to understand themselves through their 
activity and the connections to others made and re-made along different and repetitive 
pathways. This engaged bond with the environment can be understood through improving 
understanding of the relational bonds that unify sociality and materiality through the practical. 
Gibson's concept of affordance offers the opportunity for appreciating the ecological 
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information that forms in the relation between the material and the social. 
I will examine the actancy of the potato or strawberry through the practical and vocalised 
perception of the consumer, what they comment upon brings the 'moment' of production to the 
practice that ultimately denotes something as becoming edible. This concept will first be 
explained here. Gibson's concept of affordances recognises the need to induce how the 
meaning of a thing to the embodied leads to action. Thus the concept examines'what it (the 
environment) offers the animal, what it provides or furnishes' (Gibson 1979: 27) and how this 
affects the action that follows. 
An affordance cuts across the dichotomy of subject-object and helps us to understand its 
inadequacies. It is equally a fact of the environment and a fact of behaviour. It is both physical 
and psychical yet neither. An affordance points both ways, to the environment and to the 
observer (Gibson 1979: 129, Reed 1986: 122). 
The primacy of action is stressed over'our perceptive interests in shapes, colours and the 
orientation of surface in our surroundings' (Costall 1995: 470). So the action we are interested 
in is eating potatoes or not eating potatoes. The thing becoming food encounters hungry 
bodies with which different sets of affordances are struck and different actions are performed. 
The potato and strawberry are socialised inanimate objects; the direct perception of potatoes 
and strawberries has been shared over time because of common dwelling experiences. The 
potato and strawberry that feature in this description are socialised inanimate objects, the 
direct perception of potatoes and strawberries has been shared over time because of common 
points of observation (Gibson in Reed & Jones 1982: 412). Other aspects to the socialised 
interactions of eating can be understood by examining the practice of eating. 
There are many ways to eat one's food, but all humans follow at least some social norms in 
what is eaten, the timing of meals, with whom one eats, the postures adopted during eating, 
the utensils used, and more (Farb & Armelagos 1980; Reed 1988: 121). 
Through these common practices, gestures are made, signals received and acted on. As Thrift 
(2000) has written there is a time-lapse of 0.8 seconds between a gesture and the brain 
receiving notification of it. This gap opens a gamut of non-rationalised performances, and 
draws attention to reasons offered by consumers for their idiosyncratic food choices. Thus it is 
all very well to discuss how particular things are socialised but that detracts from being open to 
the event when the thing is broughtforth or revealed to the world and taken up by a practical 
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action, it is more that that fascinates and warrants further attention, to grasp the 'energetics of 
material transfer' (Reed 1985). 
The interpretative framework of affordances is one that works to find an ontology that'points to 
meanings without determining them' (Reed 1986: 111-2). The concept accepts through 
acknowledging the possibilities of behaviour between thing and being, that meaning neither 
emerges from subject or object but in the between space. Not knowing from where meaning 
emerges does not hide the performance of eating or not eating potatoes. For it is the action we 
are interested in. It is the continuity of eating potatoes, or not eating potatoes. Thus by 
adopting this approach is to work away from popular social scientific studies that research to 
find causal factors, that in many cases lead to sets of generalisations that can easily become 
falsifiable (Reed 1986: 111-2). What Gibson hoped to achieve was thus a way in which the 
environment could be appreciated via the way in which animate beings experienced the 
environment. For example how does a frog actively respond to an animate object, like a fly; or 
in the case of the interest here, how does the eater respond actively in the context of food? 
Trying not to infer or imagine but actually to grasp how it senses them (Reed 1986). Reed 
explains that the key insight from ecological psychology is an extension of Gibson's discovery 
that'perception is the awareness of what he called the affordances of the objects, places and 
events surrounding us, through the detection of ecological information: (Gibson 1979, Reed 
1986) 
The affordance of things that are specified by this information are ecological values for 
observers, they are opportunities for doing something, for obtaining certain resources, or 
hindrances such as traps and dangers. In addition, whereas inanimate objects afford actions 
(to obtain the use values or to avoid the dangers), animate objects afford interaction, and 
socialised objects afford proper (as against improper) action and interaction. We cannot 
interact with the inanimate environment, for it does not act back, nor is it aware of use, as are 
other animals. To act on an inanimate object is to realise (that is, to make real) one of its 
affordances, but to act on another animal is to realise the affordances of something that is 
itself aware of the process of realisation (Reed 1986: 112). 
These ideas can be considered in the context of the affordances of eating. I have used the 
terms socialised and inanimate to describe potato and strawberry; there are some problems in 
using the term inanimate. I think it is difficult to class food as inanimate objects, even when 
called 'dead' they have interacting properties in the process of consuming, digesting and 
metabolising food. The foodstuffs move fluidly through interior/exterior limits of the body 
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engaging in sets of metabolic reactions. Can affordances be taken past the limits of the actions 
of the exterior body, hands, fingers, lips, tongue, mouth, through to understanding the 
affordances of the stomach? The masticating, the chewing of food is an action that is afforded 
through the consistency, the textuality and taste of the food object. Problems exist with Reed's 
definition of animate and inanimate objects as reactionary or not, for as the previous 
discussion illustrates the ability for food to be metabolised makes it become animate through 
the affect of the stomach environment. Chewing food is a practice that reveals the affordance 
of the thing as being chew-able. As Michael (1996: 149) writes 'affordances do not cause 
behaviour but constrain it along certain possibilities'; the possibilities of behaviour are implicit 
within the physical surroundings and are 'directly connected to the bodily capacities and limits 
of the [human] organism' (ibid). So we can expect limits to exist in terms of what is and is not 
practically possible with potato. Analysing the relationship between food and a hungry animal 
within these territories gives space to the possible directions that the eating practices of an 
individual can go off in. Plus it also provides space for accepting the bodily capacities that set 
up the limits as to what behaviour may occur. The thing becoming food encounters hungry 
bodies with which different sets of affordances are struck and different actions are performed. 
Therefore, the interest in affordances lies in how affordances are played out within the space 
of interaction between hungry beings and things that could be considered food. Within the 
ecological world of consumers, I am going to discuss their spoken comments of food 
preparation and eating, including extracts of some video stream from consumers' personal 
video diaries of them eating and preparing food. 
At this stage I wish to introduce a couple of specific examples taken from in-depth focus group 
discussions. Particular foodstuffs - organic and non-organic potatoes, and Californian 
punneted strawberries - were discussed in detail at separate focus groups. These discussions 
can be micro-analysed to grasp the sensory receptors that are drawn to the attention of the 
consumer relating to food. These fieldwork examples will be used to illustrate the subtleties of 
using the concept of affordances to appreciate the actancy of the non-human on the human in 
the context of thing becoming food. The methodology aims to draw out the actancy of the 
foodstuff through gaining sensitivity to ecological information; this information then reveals the 
affordances between person and material environment. The two specific examples that I will 
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work with are those of James and his potatoes and Richard and his strawberries. A Sainsbury 
consumer, James, talks about the differences he felt existed between organic and non-organic 
potatoes. A Farm shop consumer, Richard, discussed his dislike for Californian punneted 
strawberries. Each consumer held quite individual, meaningful relations with food. Stories are 
told about what is eaten and why it is enjoyed. I want to explore these comments, stories, the 
activities of eating and preparing food, to discover how something can be grasped about how 
the living things that become food affect the performance of eating both through visceral, non- 
cognitive and cognitive ways of knowing. 
4.32 JAMES & POTATOES 
I would now like to introduce some of the spoken comments of James talking about organic 
and non-organic potatoes. 
Well I bought some potatoes and I paid almost two pounds for what I could have got for 50p had it not been organic. Having said that I enjoyed peeling them because I didn't get that 
bruisy thing, that I was on about'" 
This is how James explains his actions to buy organic potatoes. We can understand his talk as 
the meanings that are afforded to him through his perception of the potato. Meanings reached 
through actions such as selecting to eat potato, or peeling a potato. This knowledge obtained 
through direct perception is thus practical, as Ingold explains: 'it is knowledge about what the 
[potato] offers for the direct pursuance of the action in which the perceiver is currently 
engaged' (Ingold 2000: 166). The organic potato afforded him a more enjoyable peeling 
experience when placed in comparison to previous practical knowledge of non-organic 
potatoes. We can talk about this, not as James perceives non-organic potatoes as having 
bruised flesh, rather instead that the potato afforded the possibility for James to perceive it the 
way he did. James considers bruising on flesh as a bad, negative property. The word is used 
to describe damaged human flesh as well as vegetable flesh. It is easy and simplistic to say 
that damage to flesh is often off-putting to people, damaged vegetables are often discarded. 
The shape and form of the potato has a positive meaning within James' affordances of what is 
edible. He has a familiarity with this vegetable through his experiences of living in Britain where 
potatoes are a staple part of the British diet. Equally to another person the marks on the potato 
may not carry any grave meaning that could affect edibility, they may be brushed off as of little 
concern not brandishing a negative aesthetic. Consumer responses are highly variable. This 
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understanding of human-environment relations allows one to accept the immanence of 
meanings during the encounter. For this meaning of bruising I would argue is not naturally 
given, nor part of a culturally constructed world, but instead is a meaning immanent in the 
context of James' practical engagement with the potato, part of his lived-in environment. For 
James it is related to his personal satisfaction at peeling unbruised (his own words, ' grey, 
brown bruisy marks') potatoes. 
The video clip and stills above, show James preparing potatoes before boiling them in the pan. 
See MOVIE 4.1 Preparing potatoes. 
+rt 
When watching the video consider how the moving image offers a richness to the talk about 
potatoes for here he is practically engaged with them. The images and transcripts support one 
another for working towards a geography of practice. Some of the embodied practices that 
stand out in the short clip are: 
-the selection process by reaching into the bag of vegetables 
-the shape of potato he chooses, measured in his hands 
-the deftness by which he peels and cuts the potato 
-how he cups the potato in his hands 
James talks about peeling the potato and thus it seems in appropriate for me to extemporize 
about how he feels when peeling the potato. The action speaks for itself. The texture, quality, 
appearance of the potato is significant in his enjoyment of holding the potato in his hand and 
carrying out the habitual practice of peeling. The peeler becomes an extension of his body 
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(Merleau-Ponty 1962; Leder 1990) scrapping the vegetable, sensitive to its form and 
blemishes. Through the peeling process the potato absorbs his attention, leaving a space for 
examination and consideration into the quality of the food he is going to eat. The relationship 
between the potato and his attention is intensive. He measures the shape and size of potato in 
the cup of his hands. When he comes to commenting on how it felt to eat the potato he isn't 
aware of any difference in taste or alteration in corporeal satiation. 
Elsewhere in our discussion he talked in depth about'that bruisy thing' and 'what looks like, 
seems like a little seed in there'. 
"The things I don't like about the few vegetables I eat is like potatoes it seems got these marks 
when you peel them or scrape them, they seem to say have these almost like bruises on 
them. " 
"... Little browny, bruisy things, about it, I don't know whether I imagine it, but I sorta tend to 
think. And sometimes you get what looks like, seems like a little seed in there, a little pip 
almost, in a potato you have to dig it out a little black thing, and I quite imagine its a fertilizer 
of some sort, but I don't quite know, I am a right thicko on the subject. " 
His decision to buy organic potatoes seems to stem from a suspicion about how 'the marks' 
revealed 'when you peel or scrap them' got there. James' trust in non-organic potatoes is 
broken, finding these marks there, and one guesses he draws on personal knowledges of 
organic production methods, to associate the unappealing aspect of the potato flesh as 
signifying bad production methods. For from what James says we can gather that 'these 
marks' and 'what looks like, seems like a little seed in here, a little pip almost' act as sensory 
receptors on the outside skin of the potato. They interfere with the relation of edible that 
commonly exists between 'socialised' potato and society; the disturbances, differences in the 
potatoes. His feelings suggest that at times his food can hold creepy qualities where things are 
growing out of his control and he has to dig them out. This little black thing is a marked 
contrast to the whiteness of the potato flesh and no doubt harbours in the mind of James a 
sense of decay also. For the decay of one substance gives life to another thing. The process of 
life and decay is certainly drawn out within this comment by James. In the world of James, his 
comments seem to confirm there being significance, a meaning, in his immanent, immediate 
encounter with the non-organic potato. This type of reaction sharply disturbs transcendent 
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meanings of edible that commonly exist. Thus in the same way, for James his lifestyle context 
lends itself for analysis for it must also affect the signals suggesting edibility on the things 
around him. Perhaps we can consider this aspect to the revealing of potatoes as edible as 
eidos, the recognisable idea of potato formulated through his particular westernised, consumer 
lifestyle. The materials of James' world carry particular semiotics contextualised through his 
being in the world. There are particular perceptual cues that James picks up on 'that spin his 
relations to certain characters of the things around him, and weaves them into a firm web 
which carries his existence' (Uexküll 1957: 14). Each and every living thing has their own world, 
a subject's relation with the world is spatially and temporally contextual, multiple worlds exist 
drawn up through the relations that form outside of the subject. 
I wish to outline the non-modem context for gaining insight into consumer practice. A 
conventional modern methodological approach would make cause and effect connections 
between additional pieces of information to speculate on evidence for why the consumer thinks 
and does and would be quite deliberate about what was responsible for what. To take a non- 
modem methodological approach means not privileging this causal relationship outlined 
above, but to see it equally contributing along with the material (hyla), the idea (eidos) and the 
purpose (telos). The other aspect that is considered differently is temporality. The linear 
historical model is rejected giving favour instead to how things are revealed or brought forth 
through practical activity that then makes the objects status clear. This approach gives space 
for the geography of how things become food through vital processes and practical activities, it 
doesn't seek to classify or label until the technological features of the material, idea, purpose 
and practitioner come together to bring forth the thing as food. 
Thus I put forward James' comments that would seem to offer some insight into the lifestyle of 
James and thus why he thinks and acts in particular ways, but these shouldn't be taken as 
definitive results but should be understood from the particular, situated position they were 
uttered. Appreciating personal experiences of food production and farming delivers some detail 
that contributes one facet towards understanding where particular anxieties confronted in the 
act of eating could be based. Intentionality is not dismissed but as a contributing factor that 
may or may not be played out in the event. 
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James describes himself as a town person. 
James: "... I have always lived in the town. So I am not a country person, but I wish I was, but I 
am not. ' 
Sainsbury 2 
He also talks about his fear of putting his hands in soil. 
Emma: [... I "So yeah how about [.... J your kind of relationships with soil, do you have much to 
do with soil? 
James: Hate the stuff! But I'd love to have an allotment and just grow new potatoes on it, but I 
couldn't umm you know.. I wouldn't. I'd just let it go, I just can't stand the... I really can't stand 
it. Which as I say I don't like the dust, but umm that is the same, the same affect 
Emma: well its not that you are actually allergic you don't actually come up in.. 
James: oh no not really, no its the senses, its the senses yeah 
Emma: you just feel a bit uncomfortable, when you cos you know 
James: in the same way that I suppose some people would have the same sensation if they 
had to put their hand in a bucket of oil". 
From our discussions he doesn't appear to have a particularly strong knowledge of farming 
landscapes in Britain, showing surprise that there aren't Combine Harversters in Wales. 
Emma: "and like, how wheat is harvested.. Have you ever seen wheat being harvested? 
James: well I assume a Combine Harvester is going through fields and chopping it all up. 
Emma: yeah 
James: My son and daughter in law used to, used to look after the windmill down in [NAME 
REMOVED], you know, all that sort of thing, but that's as far as it goes, 
Emma: but that's as far as you have got to the actual production 
James: well yeah". 
James's reason for not feeling it is his responsibility to understand food production. 
James: I don't think you can go round worrying about getting yourself important about those 
sorts of things unless you are that type of person. ' 
How James explains the affects of fertilisers and pesticides on different products. 
Emma: "when you talk about your potatoes and how you, you know, when you are preparing 
the potatoes you can tell the difference between organic and non-organic. Yes.. 
James: I certainly could. Yes 
Emma: now with the flour, if you were preparing the wheat chaffs, maybe again you could see 
a difference and when its all refined to that processed form, then that difference is taken away from you. 
James: well I think, there is but umm a potato is a root vegetable, its in contact with the 
fertiliser which goes into the ground, in case of the ground it wouldn't be.. 
Emma: it still gets sprayed doesn't it 
James: Well wheat gets sprayed, oh I don't know, I don't know, cos the wheat is after its 
grown, isn't it, you know.. umm I don't know much about it actually. 
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Emma: yeah 
Ruth: Insecticides and stuff, isn't it, damaging the wheat. 
James: I always think its not a good thing for the soil, 
Emma: why? 
James: I would imagine at any rate.. Well I don't know, is it, you're the experts, aren't you, on 
this.. 
Emma: well I don't know really.. 
James: I would have thought" 
He seems to be saying that he is more concerned about the affect of fertilisers on the soil and 
thus those vegetables that grow in the soil, rather than on the crops that grow from the soil. In 
another session he talks about his relationship with vegetables, how he doesn't enjoy eating 
them, apart from potatoes. 
James: "oh yes I have tried it (organic products), well things like garlic, that type of thing, you 
know 
But I.... But what I have bought, the things I have bought I do eat vegetables, don't get me 
wrong there, but I can't say I enjoy them 
Emma: right 
James: so really I was answering you being vegetarian cos that's a definite no no for me 
But I in truth, I can't notice any difference in taste. The only thing I can say if one of the kids 
has given me some spuds that have come out of a garden, I certainly notice that., but in terms 
of what I have bought in the supermarket, and bearing in mind I am a pensioner so I sorta 
haven't got money to spare, you know I am not poor, but I am certainly not rich, I am on a 
pretty tight budget. I can't really afford to go potty on ... " 
He then goes onto answer a question about why he started buying organic food. 
Emma: "yeah, so why initially did you start buying it? 
James: Cos I am all for it, I am for it, I am not err.. I am only for it cos I am worried about the 
long-term effects of these types of things maybe. You know, I am always a bit apprehensive 
Emma: what like the pesticides" 
These comments are parcels of information which sewn together, provide a partial, positioned 
tapestry that can provide some insight into what James does and says. I want these pieces of 
information to each be considered in situation to the space-time moment in which they were 
uttered and to be held in that place within the rhizomatic map. They don't tell us how he eats, 
video footage of him preparing and eating food is better evidence for that. They give us some 
partial contributory information for why he does what he does. Given the practical act of eating 
is shaped in part at a non-cognitive level what happens in the event of food preparation or 
eating can not be solely pre-determined by a person's intentions. It is for this reason the 
material, idea, purpose and practitioner all come together to make what ever happens. The 
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attention given to the video footage and to the practical actions of James are to try to access 
these practical knowledges that inform what is done and what is said. 
4.33 ROBERT & STRAWBERRIES 
The geography of thing becoming food is a progression through connecting sites of production 
standards, regulations, packaging, shop shelves before being passed into the hands of 
consumers. Illustrated through Robert's comments on food production as expected, a farmer 
has more than an average understanding of how food is produced. Famously city and 
suburban children are under the presumption that milk comes from a supermarket, apparently 
unaware that a cow is involved (NFU website). What does Robert find inedible from his 
position as organic farmer? 
"Californian Strawberries that arrive in a little packet like that or a punnet, that are shaped and 
covered and so on, they look really good for three weeks and what does this mean, none of 
the moulds are growing, why not. how do you kill off the moulds? Psst.. psst... psst. 
something I don't know, if they shouldn't be irradiated, who knows, can you trust the 
government to do what they say they would? " Robert Farm Shop 3 
Robert acknowledges through his mention of moulds that the living things that become food 
are a source of life to microbial beings. Both Robert and James commented on the living 
processes that dwell alongside the things that become food. James talks about 'black bits' in 
his potatoes, an indicator of decay. Thus, the foodstuff becomes a source of life to others 
through metabolic interactions with others. Appadurai's term trajectory encounters problems 
when conjuring-up the movement of living things caught up in cycles of life and death. In this 
way the things as living beings 'are both cause and effect of themselves, pure self-sustaining 
activity' (Goodwin 1988: 108). The geography of these living livings that become food, are 
propelled back into becoming, an endless cycle of living and decaying matter. As animate, 
living things they possess an immanent, self-generating, creative quality (Goodwin 1988: 108). 
These animate things, both plants and animals are 
'organised in terms of a relational order that results in a periodic pattern of transformation (a 
life-cycle) involving historical and actual components (genes and environment) and biological 
universals (the order of the living state). ' (Goodwin 1988: 108) 
There are different components to the pattern of transformation. Movement that lingers on the 
circuitry movement of living things works in a dimension where it is difficult to know exactly 
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what is cause and effect. This cyclical movement supports the non-modem argument I made, 
suggesting particular apprehensions are lost through solely taking a linear, historical 
perspective. On this cyclical temporal movement lies the repeated metabolic transformations of 
growth and decay; there is no clear beginning instead an endless state of becoming as 
energies are displaced from one living thing to another. These spaces of emergence are 
gathered within the thingness of the thing. The consequence of this cyclical process of vital 
elements that brings transformations to foodstuff taking it out of the realm for human 
consumption to become the foodstuff for other animate beings. This is drawn to the attention of 
a consumer by the appearance, smell, touch of the foodstuff. 
Robert: "But the point is I feel very funny, I think those strawberries don't support life, even 
moulds can't live on them, I am not interested in eating them, apart for the fact that they don't 
taste very good... and so I intellectualise quite a lot its not the actual.. physical sensation or 
any awareness I might have about that product apart from taste and texture, and you are right 
how it feels I don't think I'd suffer about how all the ingredients in that way. " (Farm Shop FG3). 
Robert: "No I am not suspicious I am going to have a think about it, you know, I am not 
suspicious at all. I have never really thought about.. I am aware that my... my.. I intellectualise 
a lot about ingredients and so on. The concern I have about pesticides and antibiotics which is 
a large concern I have about organic food, cos of the absence of those things, is entirely 
intellectual, you can't taste them. You could say the maybe the organic ones taste a bit better, 
or the bananas are a bit fresher and so on.. and the cucumbers are a bit fresher. But 
freshness is not the same thing, pesticides, hormones and antibiotics and things like that are.. 
invisible.. tiny, tiny, tiny, quantities you can never find them, you'd need scientific analysis to 
find them.. 
Emma: yeah.. umm 
Robert: I know they're there.. its an intellectual concept. I know they are there Cos I have seen 
people spray them, it must go somewhere, obviously doing some good. And also if you look at 
a study on non-organic, strawberries in California in Winter time, umm what happens to 
strawberries and about the fourth day seven though they have been in the fridge they don't 
really look quite as good. After four days. " 
Robert: "When we started the shop there, nothing was labelled organic because well it didn't 
have much of a cache 25 years ago, nobody knew what it meant, it meant not-plastic, it didn't 
mean anything till about 1985. 
Emma: yeah 
Robert: but I mean at the farm to answer the question. Virtually all the food is organic, umm 
we eat all that we grow but also other people, umm, there's about 15 people on the farm. And 
nearly all the things we buy in are organic products, so virtually all the food, everybody eats it, 
well not everyone, some people go up to the chippy. But 90% is organic food. Umm.. I think it 
would be hard to prove that people are healthier because its very hard to measure that, I think 
you need a very long controlled study for it to be true. One can assume that if you eat better food your life is in better shape. 
Emma: hmm.. 
Robert: But to prove it, I wouldn't like to comment on that. It certainly feels better. Its better for 
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my head, and its better for everyone's head. " 
I don't feel it necessary to summarize or to go back through and give further explanation than 
what Robert himself gives for his eating practices. I don't want to fill in the gaps in his 
knowledge or to write about what we could expect is a feature of his knowledge. The challenge 
is to accept these partial, situated statements about Robert's eating practices that give no 
more than an essentially privatized conception of his food practices. Costall (1995) asks 
whether these meanings can have a broader social reach? Can the meaningful relations 
described by Robert between the production of strawberries and his willingness to eat them 
suggest society-wide meanings about foodstuffs? I would argue that although there is a 
general culturally-specific social conception regarding what is food. The living things that 
society-wide are perceived as food still possess meaningful relations that specifically form at a 
personal level between thing and human. As the examples demonstrate quite specific thoughts 
about food purchased and eaten are held. The statements of explanation made by consumers 
may or may not have day-to-day implications on what is consumed. The general sweeping 
statements made by survey method about what is food are subject to alteration in every 
instance as an individual's likes, and dislikes are contextually encountered. 
These two consumers give their personal reasons for why a foodstuff appears inedible. There 
are quite sharp contrasts in their reasons for organic food. For James asserts that he could tell 
that a piece of food was organic by its look. In his eyes the organic food looks better to eat. It 
doesn't have blemishes, notably in contrast to what many people associate as being a 
quintessentially organic trait. James like Robert doesn't have much faith in his ability to taste 
the difference, except within the context of home-grown potatoes. These are two very personal 
accounts of the properties of different food objects and the various affordances that extend 
between potential consumer and foodstuff. The living elements within both food objects are a 
point of concern, that affords certain semiotically-based anxieties. Is that bruise the fertilizer 
growing in the potato? In order to alleviate the anxiety he buys 'lovely' organic potatoes. Why 
aren't those strawberries that must be a few weeks old going mouldy? Some substances pose 
a threat to the consumer thus provoking a dislike, which results in an inedible stamp on the 
food. In both cases James and Roberts response is connected to controlling the living aspect 
of food. The strawberries have a pristine quality that doesn't ring true to a person who 
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understands that fresh food decays quickly. For the other consumer it is the signs of decay, the 
brown/black bruisy patches that are the cause of alarm. I could attempt to understand why the 
consumer is responding in this particular way to the foodstuff. Why should bruisy marks be a 
concern for this consumer? Perhaps issues of intercorporeality provide a partial answer. The 
consumer makes analogies between the foodstuff showing bruising and the perception of 
bruising on his own body as carrying negative attributes. I'd prefer not to follow this line, 
looking instead at the object carrying affordances that the consumer then responds to. I am 
sceptical about drawing out why people get twitchy about some foods. The reasons can be so 
diverse. I have instead illustrated how the food object carries affordances that feed into 
consumers' personal anxieties about food. 
To take the example of James with potatoes, to try and argue that this way of seeing potatoes 
is something that is formed between potato and James is to undertake an acceptance that the 
particular way of thinking exhibited by James has come about through a personal engagement 
with potatoes. The potatoes have forced him to think, the symbols and messages and 
meanings which then form could not be formed or expressed were it not for an interaction 
through a history of eating, preparing, selecting potatoes for his consumption. These 
interactions are emergent in the affordances of the environment to the person and can suggest 
new ways of understanding foods continuities and discontinuities in evolution at varying 
temporal and spatial scales. 
4.4 CONCLUSION 
It is important to assert that the theoretical terms I develop in this chapter do not go any 
distance in explaining why James or Robert feel the way they do, they don't search for the 
causal meaning behind their actions to eat or not eat. Thus in no way do I attempt to 
generalise about why organic consumers buy organic food. Instead I have tried to take 
consumer comment and through observing consumer practice find clues as to how the relation 
of edible forms between consumer and foodstuff. The practice of eating can only partially be 
understood through the extractions of thought uttered in speech. Their reactions are something 
specific to their own cognitive and practical knowledges. These are helpful in providing a way 
to interrogate the food object by noting the different ways consumers react to their food and 
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the range of responses that can meet the thing becoming edible. Subtle meanings exist that 
form the relation of edible between human and thing. Some of the subtle indicators that reveal 
how this edible relationship is formed have begun to be suggested through particular 
theoretical interpretations of empirical material. There are multiple forms in which this 
relationship can form. What has emerged from this chapter is a recognition that the intimate 
material relationship between consumers and food can be judged more clearly through 
becoming aware of practical, non-cognitive knowledges. These reveal much about what is 
implicit within consumer eating practice and habit. 
Turning briefly, to the general 'useful' insights from the development of ideas in this chapter. 
This research indicates that humans' multisensory engagement with food; like the handling of 
food during preparation acts as a set of tests for working out the edibility of something. This 
form of knowledge that we possess using our senses has been passed over thousands of 
years. Modern food habits are reducing the need for some of this information; yet a society 
impoverished of these habits is alarmingly exposed if trust in food production standards is 
broken. Firstly, it reveals that our food practices, so how we prepare food, how we feel and 
hold food, how we touch and smell food are important parts of identifying food as what we do 
or do not want to eat. Secondly, the research acknowledges that we talk about damage to food 
using a similar language to that used to describe our own health for example the bruising on 
an apple. From this it can be recognised that the distinction between how we react to human 
beings and the inanimate objects that we eat, is less than is commonly thought. Thirdly, our 
instinctual alarm when the trust we place on food producers is broken is justified when closer 
analysis is made of our daily food practices. The plant and animal that becomes our food is 
placed under tests through our powers of smell, touch, taste, sight and only after passing them 
do they, through digestion, become integrated into our bodies. These actions are important, as 
they are the mechanisms of the body that prevent us eating harmful things. Arguably, the 
recent rise in the popularity of organic food is an intuitive step emerging from uncertainty about 
food production standards. Additionally perhaps the popularity of TV cookery programmes is 
an instinctual move by the consumer to have a closer relationship with food handling and 
preparation. This research discovers the importance of handling and preparing food in a 
climate of uncertain food safety. 
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These ideas emerge from becoming open to interpreting what it is to dwell in the world as 
being formed through our relations with others. Humans are practically engaged in the world 
and for social scientists to not have an interest in what those practical engagements are and 
thus to show an interest in practical knowledge is to limit understandings of society through the 
narrow instrument of verbalised expression. The particular theoretical concepts applied in this 
chapter have aided exploration into unpacking and interpreting the responses of consumers 
about the specific edibility of foodstuffs for themselves. The collection of theoretical concepts 
connected together and brought to have influence on understanding the empirical material all 
operate within a relational framework. A relational framework is open to process, difference 
and immanent meanings as opposed to stasis, repetition and transcendent meanings. The 
particular attention to the practical gesture has exposed a set of apprehensions about how 
sense of the world is made not through cause and effect but through the bringing forth of 
different strands that only in the event of eating become evident. The theoretical endeavours I 
hope have brought to account both a certain movement and pattern which I am trying to trace 
in order to unfold the emergence of a thing from various temporal, and spatial directions. This 
is an attempt to sense the latent thingness within food items held in discussion through the 
anxieties and concerns of a couple of consumers. 
This chapter has employed theoretical concepts to understand the formation of the relation of 
edibility between human and foodstuff. The following chapters will similar take this model to 
apprehend more about the edibility relation is formed, re-formed and broken through other 
theoretical approaches that work on from this chapter. This chapter although having a clearly 
stated aim to focus on the non-human as an actant has kept within a humanist approach. 
Heidegger's configuration that we dwell with others is strictly within the maintenance of the 
subject as a being with others. Thus there has been a limit to the extent at which the 
nonhuman geography of food can be mapped. The following chapters work on from the basis 
of a relational being with others to explore the work of theorists Bruno Latour, Gilles Deleuze 
and Felix Guattari to apprehend an increasingly less humanist (if it is possible! ) and more non- 
human mapping methodology. Many of the ideas and concepts from this chapter will reappear 
in the forthcoming chapters yet be pushed on further. For example one important concept is 
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the particular configuration of the 'thing'. The 'thing' features in the following chapters and how 
it operates, relates, connects with others is a consistent presence through the stepping back 
from a humanistic understanding of the world, but which should never been seen as an 
essentialist term. 
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CHAPTER 5 NONHUMAN CARROTS: INHUMAN ACTANTS, CORPOREALITY, 
NETWORKS 
5.0 INTRODUCTION 
This chapter aims to move on and take off from the delvings of the last chapter that 
used humanist phenomenological theories emerging from the later writings of 
Heidegger to help unpack the knotty assemblage of properties that gather the thing to 
become food. The relation between the nonhuman assemblage of food and human was 
made through studying the micro-geography of practices and processes. The inter- 
relation of human practices with foodstuff was discussed through the process of agri- 
cultural evolution, the biological needs of the stomach, and the practical preparation of 
food. The umwelt, ethology and affordances provide detail for understanding the 
relation between the human and thing becoming food. This chapter will explore how the 
movement of the thing becoming food can be mapped out through its relations with 
other actants (humans, nonhumans and inhumans). In contrast to chapter four this 
chapter adopts the non-humanist theoretical framework of ANT. Further steps away 
from humanism are continued in the following two chapters. This chapter critically 
examines the strengths of ANT for investigating spaces of becoming food. Particular 
interest is given to humans' inability to sense inhuman actants like pesticides that 
interfere with the relation of edibility because of the process of incorporation. It is from 
these discussions that arguments will be developed towards bio-philosophical interests 
(for example Deleuze and Guattari 1988) that can trace and theorise 
human/inhuman/nonhuman relations beyond spaces of the phenomenological. 
Within the space of a thing becoming-objective lies a temporal-spatial moment for 
investigation. It is this that will be unpacked through tracing the food object through its 
relations with processes and places and things and gestures that haunt the corridors 
that lead to the moment of becoming-objective. This particular spatial moment holds 
connections with places that are folded into the space bringing consumer and producer, 
plant and animal into a cramped space with each other. These moments disclose the 
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processes that initiate consumer practices. Things become food along a temporal 
stretch from the practice of selecting foodstuff to putting something in ones mouth; it is 
what happens along this stretch of time that I am interested in investigating. This 
practice of someone allowing food to enter their digestive system finalises the process 
of things becoming food denoting something as being edible. Within this time span 
innumerable happenings in different places are folded into the practices that go on in 
that moment linking person through thing becoming food with distant sites and places. 
One task is to evoke and eke out these places brought into this space through the 
action of eating. 
The personal, individual interaction between food and consumer in the act of eating to 
this date has been under-researched. Little is understood about the practice of eating 
and how'eating conjoins us in a network of the edible and inedible, the human and the 
non-human, the animate and the inanimate' (Probyn 2000). Through mapping the 
geography of the nonhuman and the inhuman, this chapter is interested in finding non- 
phenomenological methodologies to investigate politically and ethically significant 
actants of the agro-food network, which communicate incoherently with humans' 
everyday corporeal knowledges. Applying ANT is an approach that can allow the 
argument to travel into spaces beyond phenomenology. At times scientific knowledge 
could aid this process however the limits of this current research project have left it 
concentrating on everyday experiences. This chapter will critically consider what type 
of knowledge is being gathered through the talk of consumers and how the range and 
variation in response precludes any attempt to give general analysis. This statement 
hints at problems that expose the partiality of what becomes apparent. There is 
incoherence between cognitive, represented ways of knowing and visceral, corporeal 
ways of knowing. Consumers acknowledge difficulties sorting through and 
understanding their personal responses to their own actions. The discussion on Actor 
Network theory discusses different ways to grapple with the relations between the 
human, the inhuman and nonhuman. It asks how can further areas of critical analysis be 
exposed through studying relations between human subjects and foodstuff. Also, why 
can a phenomenological study go only so far to appreciate the complexity of 
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knowledges that feed into peoples' gestures and actions? For gestures are affected by 
cognitive represented knowledges that do not match or run smoothly into visceral and 
corporeal knowledges that appear at times apparent and other times hidden. How can 
ways be found to capture the inhuman? Is it only through the political, ethical and 
aesthetic connections that the inhuman can be traced? Is Actor network theory 
proficient in identifying relations of this sort? 
ANT is 
[a] useful beginning for journeys out of the impoverished wor(l)d of N/nature, which make it 
possible to explore the ways in which the entities, capacities and processes conventionally 
pre-assigned to the spheres of the `natural' and the 'social' are mutually conditioned and 
constituted in the everyday business of living in the world (Whatmore 1999). 
In this chapter, the particular interest is in exploring the transformative processes of the 
material entity named carrot through the agro-food network. This will be explored in 
terms of the capacities it holds and the processes it is able to engage with through 
becoming conditioned and constituted as edible carrot. Material transformations at 
changing speeds and slownesses connect pathways between food production and 
consumption. These are crucial for a thing to become edible. At anytime in this 
movement a connection, a material pathway, can be made whereby the transformations 
the actant passes through can re-direct it towards inedibility. These material pathways 
cross between things and humans provide moments of transformative potential that 
implore the hybridity of relations, in which forgotten things, non-represented actants 
move within and along food networks. These non-represented inhuman actants, illusory 
to the eye, litter food chemistry narratives. I am tracing nonhuman foodstuffs as actant, 
yet as described earlier the form of relations between human and nonhuman is 
sometimes inhuman - that is not phenomenally knowable in an everyday sense. The 
inhuman actants translated in these inhuman relations are important members of the 
agro-food collective. The food network is a collective, and thus it is important to give 
some space to sense other powerful nonhuman and inhuman actants in the network. 
Tracing the movement of things through the network can enable a closer involvement 
with hybridisation that lies central to non-Modern nature/culture and object/subject 
discourses. The thing emerges in the agro-food network holding together and 
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connecting food production and food consumption, growing rhizomatically from the 
middle (Deleuze & Guattari 1988), blurring the boundaries between the social and 
natural. These material things have an actancy as they become implicated in sociality. 
These things are loosely strung within topologic spaces of food networks. Within these 
spaces food has a performative role, performing the network of connections. The food 
performs, works, a trajectory through shifting materialities and socialities. The use of 
the term performative is a way to broach the creativity and thus multiple realities of 
these networks (Law and Mol 1995). 
Materialities may shift. Socialites may move. And this may happen even if we concentrate and 
try to observe their multiple realities. For matter isn't as solid and durable as it sometimes 
appears (Law and Mol 1995: 291). 
5.01 APPREHENDING NONHUMAN AND INHUMAN ACTANTS 
The apprehension of nonhuman and inhuman actants in everyday interactions 
complexifies the mapping of the nonhuman foodstuff because, as will be discussed, the 
relations between human, nonhuman and inhuman are rife with instability. The 
existence of nonhumans and inhumans within agro-food networks motivate the push to 
go beyond the territories of humanism and into non-humanism. Following the thing 
becoming food results in entering interactive spaces that reach further than the 
immediacy of itself and humans, and yet certain elements of the material processes that 
it undergoes are reflected in the practices of humans. Through working along these 
material lines a geography of food becomes possible that is about 
interacting properties and agencies -persons, other organisms, objects, events - whose 
capacities and efficacies are derived from their relations with each other (O'Neill & Whatmore 
2000). 
To chart this movement I am choosing to follow the non-human, the thing becoming 
food. To hold the human subject as a guide through pathways would be to miss out on 
the reality of material pathways. For the appearance of a human subject to the eyes as 
something quite separate, individual and fully bordered is misleading. The transference 
of air, chemicals, energy, material in and out of the body, necessary for life, displaces 
the visual boundary for it too is a network. These processes in fact distort and displace 
the perception of containment. For following a material thing towards becoming food at 
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a metabolic level generates molecular material transformations. These molecular 
material transformations are driven by living metabolism. The metabolisms fuel 
movement smoothly through disappearing boundaries. The actancy of the material 
thing offers a different way for thinking through relations between nature and society. 
The material thing holds a currency within both of these realms acting therefore as an 
ideal mediator. 
The being of an actant is contingent upon its capacity to act, and its capacity to act is 
dependent on its relations to other actants. The centredness of agentic responsibility is 
distributed into a dispersed network of interdependencies and co-responsibilities (Lee & 
Stenner in Law 1999). 
How is the actancy of this material thing performed? How do its properties affect 
neighbouring materialities? What does food perform of the history through which it 
came into being, what does it perform of the places it has passed through (Stewart 
1998)? 
Whatmore's 1997 reformulation of ANT as an ethical discourse into how we live in the 
world is mis-used when considered as only a way to broaden the political spectrum, 
rather instead it offers an opening to appreciate the micro level moralities and meanings 
that emerge through practice. This is an agenda that asks the question: what are the 
negotiations, relations between persons, other organisms, objects and events? This 
question offers additional nuances to the account of what happens between food 
production and consumption at a level of personal stories and particular entities 
becoming food. It is from this position that the properties that become associated with 
the thing becoming food begin to become interesting. They are expressed more readily 
in how certain properties can develop towards a disconnection in the relation of 
edibility, or how things do not become food. Connecting points of edibility are not as 
easy to recognise by virtue of the smoothness through which people eat with little 
consideration at times; this is because there are tacit knowledges involved in the 
formation of the relation of edibility. The next element of the chapter will cast critically 
over ANT, as I feel a sense that the metabolics and the warming embodied aspects of 
this geography of food are left coldly in the more techno-science hands of ANT. 
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5.1 ACTOR NETWORK THEORY (ANT) or ACTANT RHIZOME THEORY (ART) 
How far can ANT be applied to think about what is in the assembly that brings the event 
of consumption to the fore? Before plunging into the rhizomatic network of social 
connections and conjunctions (the following two chapters), firstly the actant network 
will be considered. An actant network is described as: 
simultaneously an assemblage of actants, whose activities are constituted in and through their 
connectivities with heterogeneous others, and a network that performs as a more or less 
durable (extensive in time) and more or less long (extensive in space) mode of ordering, 
amongst its constituent parts (Whatmore 1999). 
For the pathways between consumption and production can be mapped out along 
multiple lines of open connections through multiple interactions between bodies. The 
food is the traffic transforming and translating along these connections. The interacting 
properties of the bodies have an actancy on the emergent form of the food network. At 
times the interactions between bodies forming food, can be considered as one of the 
most important elements of an Actant network. For these bodies are the mediaries and 
the intermediaries of the food network. It is the behaviour of bodies that in Thrifts words 
'stitch the world together' (Johnston 1999), consuming bodies perform the world 
allowing what becomes food to pass through a series of transformations around the 
network. The network is an emergent form of energies and affectivities between bodies 
of consumption, bodies of labour, and the bodies that become food. These are bodies 
performing through biophysical and socio-cultural contexts whether as the eater or the 
eaten, or as body-in-passing towards a thing becoming food. Bodily forms are emergent 
through the life-processes that shape the food network. Whether by hand or by 
stomach, there are multiple embodied affects (Deleuze and Gauttari 1988) on the thing 
that becomes food during the event of consumption towards becoming incorporated 
into another. 
We must 'follow' the actors through the network as they build and shape its contours, and (] 
cannot specify in advance where their efforts will take them (Murdoch 1997). 
These bodies -animals, plants, humans- demand heterogeneous ways of thinking, 
requiring non-humanist ways of interpretation, which offer obvious challenges. You 
cannot imagine talking to a carrot but you can imagine a carrot in a larger network of 
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fields, farms, industrial processing and supermarket-shelving. Whatmore's 'hybrid 
geographies' (Whatmore 2002) try to open up a space where humanist, 
phenomenological theories can be played off non-humanist object/thing centred ways 
of thinking. Adventurous, experimental methodologies are demanded to take on this 
endeavour. Chapter two discussed ANT in considerable detail therefore I will not 
reiterate further an explanation of what it is. 
Work by Collet and Stassart begins with the premise to: 
Follow the actors without preconceptions as to their interests, strategies, or the games in which 
they take part and/or consider objects to be actors on a part with human entities, which is to say 
that they, too, are capable of action (1999: 5). 
Collet and Stassart also stress the importance to take 'the actors to be a dynamic 
process, that is to say, a temporal process but also a transforming process (a 
translator)' (Collet and Stassart 1999). When studying the practices of consumers it is 
the nonhuman and inhuman entities that are the transforming process acting as 
translator for things becoming food. It is for these reasons that the process of things 
becoming food is being given great attention. The practices are in combination with this 
process implicating the nonhuman and inhuman. The process from food production to 
consumption is composed of "natural entities and social actors" devices and 
technologies (Murdoch 1997). These agro-food networks made up of processes and 
practices are relational, hybrid, situated, and partial. There is a temporality to them, ever 
shifting through the activities of actants. Such is this impermanence that it leads one to 
ask the question "what is food? " How does food hold a consistency within a relational, 
hybrid, situated and partial network? To answer this question relies on an appreciation 
of nonhuman actants holding a collective capability through being part of a network 
(Whatmore 1999). The things that make up the network have a capability to act: 
because they attach us to one another, because they circulate in our hands and define our 
social bond by their very circulation (Latour 1993 ). 
Food resonates with this statement as it is passed through hands and circulated as a 
currency (Whatmore 1997). The capacity of the nonhuman and inhuman actants that 
form the collective are powerful as the actancy of one nonhuman or inhuman actant can 
change the becoming of food. This aspect appears strikingly in the examination of 
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consumer talk. For the process of unfolding the food from its collective networked 
bounds is shot through with moments of questioning and hesitancy; these moments are 
apparent within the political, ethical and aesthetic practices accessible in the empirical 
work with consumers. Some things do not become food object, they remain inedible not 
reaching the moment of edibility on a particular occasion; this is when the nonhuman or 
inhuman actant ruptures the capability of the network. 
5.11 IMMUTABLE MOBILES AND ANT 
This section will critically consider the relevance and role of actor network theory and 
the associated concept of 'immutable mobiles' through mapping the inhuman and 
nonhuman through empirical material. The inhumans which includes pesticides, 
genetically-modified material, viruses, can all disrupt the pattern of trust attached to a 
nonhuman foodstuff between producer and consumer within agro-food networks. These 
disruptions happen and yet the consumer eating food does not easily sense their cause 
thus the consumer relies on being informed when s/he could be at risk. Thus the 
actancy of inhuman elements of the agro-food network can cause instability along 
trusted eating routes. To tackle approaches to acknowledge the influence of the 
inhuman on networks of food I am drawn to consider how the stability of networks is 
broken. Latour's concept of 'immutable mobiles' (Latour 1987) is a way for thinking 
positively about how networks hold and shift places yet maintain a consistency. This 
concept can help answer the question: what is food? What are foods immutable 
qualities? This question is in effect a critical question directed at the solvency of 
foodstuffs represented meanings. To what extent does this concept stand up to the 
realities of the staggering impermanence and shifts brought to bear on materials 
through the fluidity of space and time? Immutable mobiles are an interesting concept 
for it is their construction that clarifies the stability and consistency in networks. It is 
the presence of the properties of an 'immutable mobile' that gives some stasis and 
predictability to eating practices. Arguably the 'immutable mobile' could be considered 
as an obstruction to attempts to grasp the fluid and creative events that make and re- 
make the relations between humans and foodstuff. 
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Latour suggests that knowledge is made effective by being made both immutable and mobile. 
The issue is one of representation. Data of all kinds is collected and then turned into scientific 
representations: academic papers, charts, graphs, tables and so on. These are immutable, 
they have the appearance of a solid fact, and yet they are mobile, they can be moved around 
and reproduced in the same form in other spaces, so that others can see them and judge 
them for themselves many thousands of miles from their point of production. In other words, 
immutable mobiles have the capacity of fixing knowledge and yet also allowing it to travel and 
be disseminated well beyond its spatial point of origin (Hetherington 1997). 
Hetherington (1997) has used this concept to explore the materiality of place. I want to 
initially probe this concept used originally to understand the representation of scientific 
knowledges, in the context of food? Is it useful for understanding food knowledges? 
The becoming of food is a process that starts with the assemblage of the thing. The 
comparison with place is that both place and food become formed through sets of 
practices; each exists in a state before becoming a place or a food. It is the network of 
relations in the socio-material world that brings them into existence. An assemblage of 
knowledges gathers answers to the questions: what is food? Where is the place? 
Things are represented as knowledge in distant places using the same configuration of 
ideas, practices and materialities. For these convince the consumer much of the time 
that something is edible by playing on the repetition of practice to repeated data signs. 
What are these knowledges? These are knowledges formed through corporeal, habitual, 
sensual knowledges and tacit embodied practices. The reception of data from sensory 
receptors act as access points of knowledge, picking up visual cues from labels, 
brochures, recipes, books and corporeal cues like practices formed through tradition, 
or everyday ways of smelling and tasting. Latour put forward the idea of 'immutable 
mobiles' (Latour 1987) as a way of appreciating how knowledges coalesce to shape the 
representations of things, it is the non-represented practices of doing that moves 
thinking. Can 'immutable mobiles' be thought about in a way to disassemble the 
knowledge that a thing is food? To give one example, the practices associated with tea 
drinking can be considered in terms of the 'immutable mobile' for it is one such 
immutable mobile, involving practices that stretch temporally and spatially over the last 
350 years (Tea Council 2001). The tealeaves or teabags, cups, hot water, teapot, milk 
draw the human into the practice of pouring a cup of tea and drinking it. The 
constituents of tea-making are held in a strong network, the practices repeatable, yet 
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conditional on the presence of materials things. How could this network be disrupted? 
How is stability and consistency maintained within the network? Or can we argue that 
the metabolic forces of the breaking down of tea leaf, personal, perhaps subtle, changes 
in peoples tea habits', means that loosely we can see connections and a network form, 
but that this is inadequate when analysis is of the practical is made at smaller scales of 
temporality and spatiality. For perhaps in fact any meaning actually drawn from 
immutable mobiles is devoid of meaning when it reaches the individual. 
Representations operate at the general not the specific. This will be explored through 
the empirical material below. For the discussion will lead onto a number of illustrations 
of people talking about carrots. The carrot carries the meaning of edibility, but how far 
is the carrot edible? Are there some instances where the inedibility of the carrot comes 
to the fore as a consequence of inhuman factors affecting edibility? This example will 
be probed to demonstrate that the concept of immutable mobiles and more broadly ANT 
has some limits for accessing how relations form between things and humans. 
Firstly I will return to talk through sections of text from focus group discussions to 
consider how talk works. How is talk in the very ordinary sense effective in 
commentating on material things, in this instance foodstuff? Discussion is focused 
mainly on carrots, organic and non-organic (see images 5.1 & 5.2). Attention is not 
explicitly given to the transference of material over the Modernist boundaries of nature 
and culture. Therefore the words 'nature' and 'culture' are not used to give space to the 
subtle changes in relations the carrot makes with different consumers at different times 
and spaces; for these meanings cannot be categorised as either this or that. The tracing 
of foodstuffs is a project that calls for sensitivity towards the subtle differences in 
engagement, the dispersal of categorical boundaries and the folding and unfolding of 
properties through events. 
Before I turn to the empirical material, I feel it is necessary to say something about 
words and language. After all I have said so far to then begin to interpret what people 
are saying as being a solution to understanding our relations between foodstuff and 
humans is pitted with potential criticisms. How does what people say about carrots 
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actually bring us closer to understanding the geography of the carrot and its collective 
(by its collective I mean all those things influential for how an entity becomes objective - 
for instance how it was grown, what it was sprayed with, how it was packaged, where it 
was bought)? As Wittgenstein has illustrated through writings on the subject of the 
meaning of the word game, one begins to accept that things are named through working 
with a set of 'resemblances' (Wittgenstein 1974 ). This is a relational approach to 
understanding the workings of language, chiming with earlier philosophical outlines of 
how things are held together by immutable mobiles at some level yet as examples 
below illustrate, one finds that very different personal meanings are held. As the extract 
below demonstrates, De Certeau writing on Wittgenstein's thoughts identifies language 
as a practice with particular caveats that always elude analysis. 
To discuss language "within" ordinary language, without being able "to command a clear view" 
of it, without being able to see it from a distance, is to grasp it as an ensemble of practices in 
which one is implicated and through which the prose of the world is at work. The analysis will 
therefore be a "looking into the workings of our language" (De Certeau 1988 ). 
This informs the ability to work with similarities or 'resemblances' that can lead us to 
usefully share knowledge and understandings. At this level language becomes as much 
a practice as the practices of preparing food appreciated through the affordances of the 
material thing. Language is another act of doing, a way to grasp the everyday world at 
an interactive, communicative level. A closer analysis of language however reveals how 
the world does not work in such a way for things at all scales to have a common 
meaning and practice attached. One can pull apart and look at the diversifications that 
fall under these over-arching branches as discussed with the concept of 'immutable 
mobiles'. This pursuit can lead towards discovering further details on the liveliness of 
relations between things and people. 
As one reads through the extracts about carrots that follow one becomes struck by the 
ordinariness of language. The statements have not been clearly seen before utterance 
(Wittgenstein 1974) they are merely comments uttered in relation to gesture, place, and 
talk, which as a collective contextualises and frames the event. Following the thinking 
of Wittgenstein, De Certeau frames language as being a part of the ensemble of 
everyday life practices. I want to think about the comments below in terms of how 
language is implicated in the becoming of food from thing. How does language work to 
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do this? Also how does description of personal encounters with food illustrate the 
liveliness of things? By this I mean to draw on the moments in the talk when the life 
processes that affect the material thing becoming food are mentioned. For instance 
perhaps the cycle from growth to deterioration marked by seasonality, sunshine, 
rainfall, and storage. 
5.12 MOBILISING MULTIPLE CARROTS (NONHUMAN) 
Journeying through the transcripts of focus groups I have pulled out any commentary 
on the thing, that is orange, 
"10 inches long or something, that's a full grown carrot" (Robert, Farm Shop FG3). 
The consumer who eats the carrot may not have considered the place where it was 
grown and produced. 
"never thought about the field where my carrot comes from" (Helen, Farm Shop FG2). 
The carrot moved through a procession of cosmologic events, diurnal sun and moon 
events, seasonality and climate, thus becoming affected by events beyond the influence 
of human; for instance the comment is made: 
"it is too early for main-crop English carrots, the sun's not shining yet or not enough" (Robert 
Farm Shop 2). 
Robert relates the readiness and state of a carrot for eating as directly related to the 
sunshine. His own thinking makes short, direct network links between cosmologic 
events and things becoming edible. The sun affects the carrot network for him; it is part 
of his reasoning. Robert is a farmer so at some level one can expect that the relations 
between uncontrollable cosmologic events and his own crop-management skills will be 
heavily represented in his thinking. Robert's awareness of the sun as player within the 
growing of carrot gives us opportunity to reflect on the growth pattern from baby to full- 
grown carrot. It is a nurturing process affected by the human, non-human and inhuman 
that allows us to witness more deeply how one consumer, if not all, reflects upon the 
propagation of carrot as dependent on sunshine and limiting growth. How in fact is the 
sun's input transformed through growing cycles into something edible? The sun is no 
longer tangible through the senses during the act of consumption but its role in the 
growing of carrot was fundamental to the outcome of something edible; we can 
therefore call this type of relationship between sun and carrot-eater as inhuman. The 
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carrot acts as a mediary, as transformer for it provides a channel for the sun as energy 
source to reach the human. For Robert there is a more recognisable sense of the sun as 
nature, captured in the materiality of the carrot. The non-human carrot mediates through 
its hybrid state between the old boundaries of the natural and the social being that 
consumes it. Through the incorporation of the carrot by the human and tracing through 
its pathways those old categories are blurred, each and all falling into hybrid status. 
Other inhuman relations can be mediated through the carrot, the sun's energy is one, 
and pesticide residue is another. 
4M 
Image 5.1 Non-organic Carrots 
Variety exists in terms of what the carrot is like when bought, when eaten. 
Resemblances exist between all the carrots mentioned in the following discussions. 
I like my carrots quite firm, I like my vegetables firmish and I found that vegetables that are 
frozen have gone past that stage anyway, they are much more soggy" (Sheila FARM Shop 4). 
If the carrot is soggy, does that mean that the carrot is not so much carrot? Can we say 
that the practices of preparation are not as 'carrot'-ish, when eating small orange, cut- 
carrot shapes that have been cooked from frozen? Is something of the carrot lost by the 
lengthening production chain from field to factory to shop to plate, with processes of 
slicing, packaging in plastic, freezing of fresh vegetables taking place outside of the 
home? Does the becoming of carrot, fall short when the peeling, chopping, scrubbing 
doesn't take place? Is the lengthening movement by producers to go further than 
merely producing just a harvested carrot, but towards producing a carrot with extras 
affecting edibility? The thing becoming edible may have attracted more consumer 
interest as a consequence of its material packaging; becoming more than a harvest 
carrot for some consumers may mean that it became edible. From the set of extracts 
below the statement is made that carrots are purchased in different forms, it is not 
possible to generalise the outcome of eating events, for the carrots afford varied 
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experiences to the individual by acknowledgement of different preparation methods and 
eating practices. 
"you buy this huge bunch of carrots, and they are that big, but take up a huge space in your 
carrier bag, and when it comes down to eating it, there are only about seven bites there" 
(Robert Farm Shop 2). 
"skinny, slim carrots that are about that big each. But there is an appearance thing.. and 
umm.. And I quite like the first appearance of things that are growing, that we've grown, sitting 
down to a meal, I think are a knock out when they are cooking" (Robert Farm Shop 2). 
The carrots that Robert is talking about in all of his comments above have a short 
network length from field to fork. They are young, bunched green-top carrots available 
at the beginning of the carrot season. 
Image 5.2 Organic bunched carrots (a stimulus for the discussion) 
The aesthetics of these carrots are expressed in terms of their 'huge carrier size', and 
'skinny, slim'-ness; plus the experience of eating them in 'seven bites', enjoying the 
'knock out (taste? smell? ) when they are cooking'. The size is measured in terms of 
bites, and hand gestures 'about that big each'. Corporeal gestures are heavily involved 
in describing the aesthetics of the carrots. 
".. these days we are doing our own cooking, and want to be told its wonderful. And we want 
people to say, oh these carrots are nice, and we say, oh yes I got them from the organic shop, 
you know" (Jessica Farmers Market 4). 
"I am the opposite of vegetarian, I eat vegetables.. but I don't like it.. I was only talking about it 
today funnily enough of all the.. there isn't a second veg that I like, to say I like. I mean I eat 
quite a few, I eat carrots and peas and all that. I mean my wife she would eat a plate of 
cabbage with relish, you know" (James Sainsbury 1). 
From dinner table vegetable to a constituent for passion cake, there are different roles 
for the carrot. A material entity that through its properties and becoming-affected forms 
foods with different meanings, tastes and values. A material entity bound up in 
metabolic chains, thus mingling materially with bodies. The material is consistent in the 
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form of carrot bodies, until more metabolic becomings lead to the breaking of the 
consistency and a stronger movement of change and reformulation. Carrot bodies even 
when diced, sliced, boiled, fried, have a consistency that stands out more than that 
process which brought it through from seed to carrot shape. 
"But the frozen carrots that you buy in Iceland in plastic, carrots they are gonna be peeled and 
cut in circles, and I can't stand carrots in circles. Searching for them... but they have that sort 
of canned face to them, cos I actually cut mine in irregular shapes and things like that. And 
that's.. you know with frozen food you are not going to get that" (Sheila Farm Shop 4). 
Overlapping strands of the aesthetic, political and ethical are expressed in this 
statement. The preparation of frozen carrots, sliced into circles and bought in plastic is 
disliked on the grounds of aesthetic appearance. I find it difficult to interrogate this in 
detail through an ANT approach. For ANT can go only so far in thinking about the food 
as actant in terms of its relations. It doesn't help us to have a critical engagement with 
the relations the self has with the material built up through the fleshy properties 
emergent in the presence of an aesthetics, ethics and politics to everyday practical life. 
Concern towards the shape of carrots could be argued as being one that appears to be 
one purely of aesthetics, yet I would argue that there is a closer relation between 
aesthetics and ethics so that in effect the aesthetic judgements are formed through a 
politico-ethical relation that Sheila has with material things. She is drawn to particular 
shaped carrots, to suggest in maybe not a clearly thought, spoken, representable way, 
something about how she feels in relation to the material that becomes corporeally part 
of her body. Emerging from this ethical position is a political relation to outside 
organisations through her intolerance of Iceland supermarkets, frozen, sliced carrots. 
Her particular political-ethical position is one that seeks 'irregular shapes and things 
like that'; it is something personally expressed. The livelyinteraction between humans 
and nonhumans is witnessed in the personal accounts of carrot as food. However these 
relations can be only poorly interrogated within an ANT framework; this will be returned 
to in the conclusion. 
The carrots have grown from a seed, becoming carrot through cultivation and 
preparation and the act of eating. Subtle metabolic reactions occur along this process 
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at some stage a change in consistency happens under stronger movements of change 
and reformulation. 
"now these here (referring to baby bunched carrots) whether they are organic or non-organic, 
the vitamin has not developed in those carrots" (Andrea Farmers Market 3). 
There is an awkward fragility and lack of consistence to consumer thoughts, 
considerations, practices and gestures leading to inevitable debris, as the consumer 
negotiates things, objects and places. These two extracts, above and below, offer a 
different angle to the meaning of baby carrots. Robert delighted earlier in eating baby 
carrots 'the first appearance of things that are growing'; whereas Andrea has quite 
negative ideas about the young carrots as having no vitamins. For her vitamins are a 
factor that makes something edible, this feature of Andrea's thinking comes out across 
all her comments: if it doesn't have vitamins in it, there is a question about its edibility. 
She casts a suspicious glance over the baby carrots, associating their youth with a lack 
of goodness. Whereas Jessica comments that the effort of preparing the baby carrots 
do not fit into her normal eating habits and that it would have to be a special dish 
'crudites' that would attract her to buying them. 
"1 might buy something like that size if I was looking if I was doing crudites or something like 
that. It would be quite nice to have little nice carrots.. otherwise I would never, I wouldn't buy 
those to cook and fiddle about with" (Jessica Farmers Market 3). 
The range of comments on varied practices about the material thing, that bears great 
enough similarities for it to be called carrot, are very ordinary in terms of the practices 
of everyday life. Yet the detail I have given in analysing these statements makes one 
increasing aware of the fragility with which the carrot collective forms and holds. Simple 
things like carrot size, shape, packaging can lead to a disconnection that is visible in 
complaint and disenchantment with the carrot making it not reach edibility with one 
consumer or another. This fragility offers us a sense of the network breaking; animals, 
plants, hands, mouths, stomachs, thoughts, food-wrapping; all are inextricably linked to 
each other in the configuration of the food network. Yet, 
not everything comes together, not everything is connected (Latour 1996: 153). 
For as the passages from a discussion with these consumers demonstrate, singular 
aspects that configure the collective impact on the actancy of the carrot. These singular 
aspects can ultimately lead to disconnection from the food network. In the examples 
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involving the bunched baby carrots the disconnection is reached through associating 
them with vitamins, with the sunshine, and the preparation demands afforded by the 
small, supple carrots. All are potential sources for disconnection, terminating chances 
of edibility. 
5.2 INHUMAN GEOGRAPHIES 
This section will pursue the challenge of mapping inhuman geographies through 
consumers reasoning for why they eat organic food. A challenge to mapping inhuman 
geographies is to try to map those things beyond human's multi-sensory awareness 
and thus beyond a human-centred way of sensing (Murdoch 1997). As already 
discussed there are methodological difficulties in effectively working in a non-humanist 
way. Non-human geographies are steps away from human geographies, yet the 
difficulty perhaps becomes more acute when accessing inhuman geographies. The 
technological changes operating in the food industry have created a landscape within 
which stable identities and fixed boundaries give way to shapeless, formless, hybrid or 
cyborg objects (Whatmore 1999). This piece of research attempts to meet head-on the 
suggestion that therefore we might 'now need to talk of a new category of 
people/machine -the inhuman' (Murdoch 1997: 731). Hybrid strains of seeds, genetically- 
modified seeds, hormone-injected livestock are some of the unstable identities within 
the food chain. I call these identities unstable as the existence of seeds created by 
human technological advancement begins to break up the modernist assumptions of 
the bounded categories between society and nature. Through engaging with empirical 
findings and exploring the limits of talk data I will begin to draw out the particulars of an 
inhuman geography. For by acknowledging the limits of the phenomenal experiences of 
the human sensing subject and becoming aware that subjects communicate in different 
ways and with different indigenous knowledges of their own this calls for an acceptance 
that there are inhuman geographies. 
Geographies exist for things that are not readily disclosed as phenomena to all humans. 
The humanist world is privy in part to their material affects; this maybe in part due to a 
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lack of diagnostic techniques even by experts, whatever this results in a challenge to 
trace the partially-hidden. For these things move and have affect in apparently obvious 
forms in some individuals and yet for others in completely undisclosed ways. Even 
when cognitive and representational knowledges press the human subject to hunt 
through their sense receptors for some indicator of the presence of pesticide or virus 
they can be left unknowinglunaware. Experts themselves can struggle to diagnose 
these affects. Thus inhuman geographies are placed in the nexus of overlapping 
territories between visceral, corporeal ways of knowing and cognitive, representational 
ways of knowing. Things like pesticide and fertiliser residues, genetically-modified 
genes and bacteria, fall under this category. The inhumans are things that notably upset 
the food network, as demonstrated in consumer attitudes presented in this thesis, 
which have positive and negative knock-on affects towards the eating of organic food. 
In consequence of the intangibility of some of these inhuman things, consumers are 
caught out at many angles, for example, in their attempts to find justification for their 
corporeal response after consuming produce deemed 'harmful'. In thinking through this 
way of justifying a political-aesthetic-ethical stance we can position ourselves in line 
with scientific ways of knowing. 
The hegemonic scientific model doesn't respect corporeal knowledges of the inhuman 
with the same respect given to knowledge of the inhuman through scientific study. The 
practices of scientists are about testing and proof, it is a similar framework that 
consumers seem to consider when justifying their own food practices, this is 
particularly evident when scientific discourse is disseminated to them as the way to find 
truth, a way to regain a sense of trust. However this method is at odds with the human 
experience where it is difficult to test because firstly, things are sensed, but not made 
sense of, or secondly, things are not sensed at all. Holding cognitive knowledge about 
the existence of some things in the body does not mean it will be corporeally sensed. 
Are governments confusing and alarming a consumer when urging them to find solace 
in applying scientific rigor and rationality to their cognitive reasoning? Where should 
consumers place personal, visceral knowledges? Are these knowledges a frustration to 
single-minded, linear, cognitive reasoned action? Corporeal knowledges do not 
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respond to cognitive knowledges, instead we can see a blurring between material and 
memory. How can we find a way to capture this blurring, placing them on a continuum 
between matter and memory? 
5.21 THE INHUMAN ACCORDING TO ROBERT AND CAROL 
A consumer uses the term inhuman in the passage below. I am going to explore his use 
of the word, but it is clear that his use of it is different from how I describe inhuman 
geographies. A geography of the inhuman is about mapping the movement of things, 
more precisely things that can't be sensed in an everyday sense but which carry ethical 
and political importance such as genetically modified material or a prion. Scientific 
instruments make these inhuman things sensible, whereas nonhuman things are 
sensed at an everyday level for example a carrot or cow. It is interesting to listen to how 
Robert talks of something as being inhuman because at the very least the meaning he 
draws out is a methodological problem of working with the inhuman and non-human 
when they do not by everyday accounts always register corporeal signals in all humans. 
This immediately pushes the study of inhuman geographies into a space disorientated 
to human-interested accounts of the world. The subject is left floating, corporeally 
struggling to grasp the intangible blocks of sensations, blocks of aesthetic feelings 
(Guattari 1995). These intangible elements are the affects of the inhuman, or are the 
form of an inhuman relationship. There is a wavering, hybrid, and discontinuous 
boundary between working with cognitive accounts and working with non-cognitive, 
visceral accounts. Robert uses the term to talk about the way the inhalation of smoke to 
him is an inhuman act against the human subject. He goes on to discuss how he feels 
something is inhuman, and how he finds it difficult to find obvious signs from which to 
interpret his bodily response to 'highly chemicalised food'. 
'I don't need to intellectualise and stuff. I can just feel its [inhaling smoke] bad for me.. and 
people who blow smoke out through their nose. I don't know what they have done in their life, 
but I mean that's just, that's inhuman to do that. Its just impossible to do, cos its terrible, it 
burns, its acrid.. so I have only done it by mistake and its really bad news., so eating highly 
chemicalised food is not the same experience at all.. It tastes almost like the same, maybe it does taste exactly the same. Its very hard to tell the difference, you can say its fresher or not- fresher or say that this has no salt in it, but to say that banana taste different cos its organic, I think that's very difficult to say.. I am aware of a different affect if I eat a huge amount of rice. For instance a pound of cooked rice. Serious two big platefuls of rice or something like this, or 
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the same with porridge oats. When half an hour later this is not a good move.. I mean I feel 
very different from if I have eaten wild strawberries, so in that sense I feel a different, but only 
in excess, if I eat a moderate amount, I am not aware of much differences.. okay right. In 
terms of organic differences I think its all intellectual" (Robert Farm Shop 3). 
Robert is trying to discuss the signals he receives from his body that something is 
inhuman, in the sense of something that to him is not of a human quality. He makes it 
clear that he can sense eating in excess, or the difference between eating 'wild 
strawberries' and 'cooked rice'; feeling horrified by the inhuman act of smoking. 
Contrasting his need to 'intellectualise' to convince himself that non-organic food bears 
inhuman properties with his ease in thinking and sensing the act of smoking as being 
inhuman. He finds it easy to pass comment on certain processes that could work on or 
within his body as being inhuman, and how these act as a deterrent for him practising in 
similar ways. Whereas he finds it difficult to make the same judgement on the 
processes at work when he eats non-organic food. He doesn't find the practice of eating 
non-organic food inhuman, in fact he finds it difficult to stop this practice because he 
can't conclude instinctively or intuitively that eating non-organic food is bad for him. He 
can't sense the properties of non-organic food that could be doing him harm. To cope 
with this lack of sensation he tends to rely on his own intellectualising to support his 
organic food eating practices. This tension between what Robert describes as 'how his 
body feels' and 'intellectualising' is the great play off in the discussions that will follow. 
It is the struggle between having sensations and making-sense of them. For how does 
the carrot, the inhuman, have actancy over both these realms, thinking and feeling 
within the body, and thus proving to be a key in the overlapping, messy borderless 
reality of the embodied. Also the difficulty Robert has in diagnosing what intellectually 
he is aware of is again an indicator of the inhuman matter that incoherently 
communicates to the human subject. The incoherency makes one aware that a whole 
group of processes go on, that do not fall under the sensory scan of the body. 
The experiences of Robert and another consumer Cathy can be compared to strengthen 
and broaden the range of experiences, meanings and stories that are related or sensed 
about organic food. Cathy, another consumer, talks about physical symptoms when 
eating food that has 'so many chemical additives' in it. This is discussion on a similar 
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food substance to the one Robert was struggling to find expression for in his body. 
"well I know there is a health benefit cos I have got not an allergy but an intolerance to certain 
foods. And also to the.. in fact the milk, the hormones in the milk affects me, because of my 
age and partly because of stress. And stress does different things to all people, so a lot of 
stress doesn't matter, and I know that if I eat have certain wines, cos they have so many 
chemical additives, it will make me tired, I come out in an acne. The swell I have got the 
slightest little one there now, which feels as if someone has punched me in the eye. Its very 
mild now, its been much worse. So I know definitely what affects" (Cathy Farmers Market 1). 
The clarity Cathy is able to draw from her corporeal knowledge to defend her eating 
organic food, is incredibly different to the experiences of Robert. They each stand at 
different parts of a spectrum of visceral and cognitive knowledges about entities 
represented as organic food. The phenomena of lived eating experiences illuminate the 
range of human experiences possible, varying through levels of communication 
between the human and inhuman. Cathy backs up her statement that there is a health 
benefit to 'organic food' through explaining her food intolerances. Allergy, stress, 
hormones, chemical additives, tiredness, and acne are all comfortably discussed in a 
factual, non-intellectual way. In contrast to the picture Whatmore paints of GM food as 
being monstrous ' for being undetectable by texture, smell or appearance in the field 
and positively unrecognisable on the plate, anonymous ingredients in the welter of 
processed foods that passes our lips' (2002: ?? ). Cathy illustrates through her 
comments that some things are possible to feel. These phenomenal accounts of eating 
organic and non-organic food intensify thinking about the geography of the inhuman 
that is woven into their accounts, yet whose narrative can not be consistently mapped 
using phenomenal experiences. 
An inhuman geography traces the bits and pieces of phenomenal knowledge that gives 
interference along the line of communication between bodies, cognition and inhumans, 
yet an inhuman geography stretches beyond the phenomenal -can the non-phenomenal 
be mapped? The coordinates of an inhuman geography emerge from this discussion. 
An inhuman geography maps the affects of things, beyond the embodied senses and 
perception of some consumers as in the case of Robert and organic food. Robert's use 
of the word 'inhuman' wasn't quite in the context that this thesis uses it, but his use is 
suggestive of processes that go beyond his personal apprehension of the qualities of 
127 
Chapter 5: Nonhuman Carrots: inhuman actants, corporeality, networks 
humanity. In a round about way what is inhuman is difficult to always grasp through 
senses and through intellect, Robert seems to rely on some gut-response that 
associates inhuman with particular practices and processes such as exhaling smoke 
through the nose. To reiterate the things that appear inhuman are something different 
from nonhuman entities that are revealed to us at a fully phenomenological level like 
trees, animals, and equipment. In comparison these inhuman things evade pure human 
experience, appearing at times only through science and technological wizardry and 
then more readily readable in their affect then as a fully-sensed presence. Humans 
experience problems in sensing these bodily things provoking limits to mapping 
inhuman geographies through a phenomenological approach. It is vital that their 
geography is mapped since the influence of inhuman entities like viruses can be 
widespread. The consequence or impact of these inhuman entities has political, ethical, 
corporeal affect when revealed. Therefore inhumans demand study in terms of the 
connections they make and the influence they have for example the prion (Hinchcliffe 
2001). 
Hinchcliffe's study on the B. S. E enquiry maps the geography of the prion within through 
formal political documentation, as he explains through 'various paper trails and 
attend[ing] the Inquiry hearings' (Hinchcliffe 2001: 188). The strain of working with an 
inhuman geography that still seems to ground itself in humanist approaches is in many 
ways relieved through acknowledging that human experiences do not adequately serve 
the geographies of the inhuman expressed in the limits of our felt experiences. The 
relation between a human and a nonhuman is phenomenological revealed; the relation 
between a human and an inhuman is not necessarily phenomenologically revealed to 
the lay-person. For example tracing the pesticide or genetically modified material In a 
foodstuff becomes phenomenologically impossible for a person who does not have an 
obvious reaction and yet these inhuman entities are lively and metabolic. This lively, 
metabolic material may have an effect on material transformations that could ultimately 
lead to an alteration in body functions informed through specialist scientific knowledge 
of nutritionists and food scientists. This opens a space to draw on other forms of 
interpretation that puts less importance on the everyday experiences of the human. One 
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way this line of enquiry could continue is through researching the practices of those 
scientific specialists, the nutritionists and food scientists, this hasn't been part of the 
current research project. Another way is to try to come to grips with the affect of the 
materialities of the things around us. This would mean pursuing the incorporeal 
pathways of food to collect more detail of the transition from phenomenal sensations of 
the nonhuman through to the incoherency of the nonhuman becoming inhuman, 
theorising this geography in a non-scientific materialist approach. 
5.22 ENCOUNTER WITH PESTICIDES AND CARROTS 
So far, none of these examples have been encounters between person and carrot that 
have led to an oral rejection. The next set of examples will analyse how those who have 
a real sense of fear, or just awareness about the inhuman threat of pesticides on/in 
carrot react to the organic and non-organic carrot. At certain moments when handling a 
material item something may ultimately lead to a rejection by the mouth. For example 
there are moments when thinking through the life of the animal becoming-food can 
bring about an embodied revolt as the oral sensorium cuts through passing final 
judgement on the assemblage of scripted layers (Guattari 1995). Within these actions 
below we witness a group who more typically consistently eat organic food over non- 
organic food. They are a group who consider themselves stalwart organic consumers, 
daily eating organic food. I want to consider what brings about disconnection with non- 
organic food for this group of consumers. What properties of their materiality interact 
with non-organic food for this group of consumers? My examination of this text is not to 
investigate how the consumers represent scientific thinking. I am more interested in 
exactly how the talk they make relates to the vegetable, pesticide, meat, fertiliser, 
resource-mining, organic carrot and from this, how can we can grasp the food network 
as always in the making through the practices of consumers that open up a space to get 
at the process of things becoming edible? From these words (which themselves are 
part of the discursive practice of eating) or particular practices like organic food eating, 
how can this talk help us to draw out a closer understanding of the sharing of material 
between carrot and human bodies? How do the practices reflect and bring about carrots 
129 
Chapter 5: Nonhuman Carrots: inhuman actants, corporeality, networks 
becoming-human? These statements were made as part of a single conversation on the 
edibility of carrots. 
I would be upset with a carrot [for my children] if it wasn't peeled. " (Mike) followed by laughter. 
talking about a nutrition course - "chap who did the course, he'd worked out we take in about 
a gallon of pesticide every year, just through eating normally.. and a lot of that is through meat, 
and he said that the vegetables/meat that passes the level of pesticides tests' when you eat it, 
and if you clean it, you take about a gallon a year" (Cad). 
in response.. "The trouble is what does he mean by a gallon? Cos I mean the problem is that 
the potency of the things varies enormously. If you are talking a gallon of diluted, because you 
couldn't have diluted" (Andrew). 
"I think lettuce is sprayed 50 times and its not organic, and so if it hasn't rained for the 
previous 6 sprayings or something, there'll be a build up on something like lettuce" (Mike) 
"just seems a much healthier for the planet to be spraying less pesticides and nitrates. 
.. And as 
I understand it you are taking more out of the soil than you are putting in" (Cad). 
"its like mining. Its been described as mining as well, where fertiliser. Organic anything has 
more trace elements than the non-organic, in theory an organic carrot is better for you than, its 
supposed to be 3 times better for you than a non-organic carrot, purely because it has all the 
trace elements in it, it has the seleniums, the magnesiums, all the stuff that actually the 
nitrates aren't just, you know" (Mike). 
".. to wash the thing is not going to, I mean they will have used detergents so its.. its the use of 
detergents there, its the water, and all the other stuff.. and all the energy that's gone into 
washing 
to make them look nice. But you still really need to wash them again, prior to cooking anyway, 
and of course there is nothing to stop the build up of bacteria and their associated toxins, on 
the surface in storage so you really should wash it again.. So what's the point of washing it 
twice, why not just have it, if the, if the soil is not going to cause a deterioration to the product, 
in fact in some instances, it acts as a protective layer. That's how you'd store carrots over the 
winter, you'd store them in sand or beetroot, sand or something like that. And if you wash 
them too clean, then you'd damage the skin making much more likely that it will go off" 
(Andrew Farm Shop 4). 
A number of themes arise from these extracts: firstly, the use and questioning of 
scientific knowledge to support claims; secondly, practice that directly relates beyond 
the care of the self, to the care of the planet; thirdly, the invisibility of the threat that still 
drives much debate, anxiety and a need to protect. Firstly, the transformative pathways 
of 'scientific' knowledge are apparent in this dialogue, consumers have taken it up and 
actively are guided by it in their practices. Thus scientific knowledge becomes one with 
and a part of their practices. The uptake of scientific knowledges and its involvement in 
everyday knowledges I would argue is brought about through a need to know and a 
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need to justify a more gut-reaction to personal sense of food edibility brought on by 
foodstuff with particular labellings. I think there is a need to justify their own revolt 
because one can witness more gutteral instinctual responses from groups less exposed 
to expert knowledges. The public's acceptance or scepticism of scientific knowledge 
and how scientific beliefs are manifested operate in discursive sites away from the 
scientist. As one consumer speaks of another: 
"he was a pharmacologist or something, he worked in some laboratories earlier in his life or 
something... umm I can't but help its not that I disagree with his analysis, but to me that 
doesn't have much to do with how you feel when you eat" (Robert Fame Shop 3). 
Knowledge through handling, preparing and needless to say eating food that draws on 
sensory receptors is as relevant as expert knowledges, perhaps these are the 
knowledges that Robert considers important in his comment above. For those 
unexposed to expert knowledges these habitual practices are in fact the process by 
which lay knowledges form. Imagine the feel of an apple; now imagine holding one 
coated, as they can be bought, with the waxy residue of pesticides; personally on 
occasion, from greasy grasp of an apple makes it inedible. 
Concentrating on how 'intellectualising' the content of pesticide residue on a carrot, or 
'the body feeling' concern about pesticide residue on a carrot, sets of knowledges 
including everyday and scientific are examined to problematise the adequateness of 
Latour's concept of 'immutable mobiles'. The concern about pesticides in this dialogue 
is a point of disconnecting the non-organic carrot from the edible food networks that 
wrap around persons' habitual processes, connecting at some levels with others to 
form a community, disconnecting with others denoting dissent towards the vegetable. 
The frequency with which an individual consumer at a spatial-temporal moment falls-out 
with a piece of food, I think suggests that despite the success by which a collective 
forms around an item of food giving it the immutability and mobility, this hides the 
intimate, personal relations that operate frequently as a resistance to this trend. 
Conceptualising the food actant, as having a holding, stabilising affect worthy of an 
'immutable mobile' would be appropriate for a study in to food networks at a less 
detailed level. The detail of analysis and engagement with empirical work with 
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consumers quickly dismantles a sense of the appropriateness for holding on to the 
'immutable mobile' framework of thinking. 
5.3 CONCLUSION 
To summarise this chapter mobilises the carrot through numerous encounters with 
consumers. It explores the incoherent communication of the inhuman to the human and 
argues for the need to find ways to explore the affects of the inhuman that escape 
scientific and lay knowledges, but can potentially manifest into a breakdown in the 
relations between food production and consumption e. g. pesticides. There are three 
main concluding points I wish to make. Firstly, criticisms of ANT; secondly, some 
thoughts about tracing the non-human particularly the need to mobilise a theory that 
tracks the formation of inhuman relations; thirdly, through thinking through researching 
the inhuman things e. g. pesticides and inhuman relations, how empirically and 
theoretical can research be extended into the non-phenomenological realm? 
To the first, how successfully can empirical illustrations of everyday eating practices be 
inscribed in the language of Actor Network Theory? Critiques of ANT are now well- 
trodden (see Thrift and Bingham 2000) so I don't want to rehearse those arguments but 
make some statements that directly connect to the interests of this thesis and why 
alternative theorisations are moved onto in the next two chapters. At one level the 
gathering of the collective that makes things become food, for example carrot, is trace- 
able to some extent through empirical interaction with consumers. Limits to the value of 
ANT exist when it comes to understanding how the edibility relation is formed at a 
close, detailed level of engagement with humans, nonhumans and inhumans. In 
comparison to food production where there are regulations, the empirical illustrations 
of the consumer element to food networks appear discontinuous, breaking down into 
disruptions at the temporal and spatial scales of an individual's habits. In effect at the 
individual consumer level it is common to find eruptions, breaks grasped in the form of 
a ceaseless discontinuity within events. Consequentially this leaves ruptures in the 
apparently immutable mobiles that give consistency to the network, but at a less then 
critical level. For the empirical talk material demonstrates the untidiness and messiness 
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of plotting the carrot through the practices of individuals, where as is shown there are 
so many different forms that the carrot rhizome takes to reach edibility or not as the 
case may be. 
The different forms of the carrots rhizome are informed through the knowledges of 
consumers. The consumer draws on corporeal knowledges and scientific knowledges 
to give some reason behind their food practices. Corporeal knowledges are those 
knowledges personal to the consumers that have come about through practically eating 
carrots. Scientific knowledges are not personal to the consumer but sets of guidelines 
and advice that informs practice and understanding of what is edible. The transcripts 
reveal that these two types of knowledge are heavily interlinked in discussions as to 
what is edible or not. Does the presence of scientific knowledge make corporeal 
knowledges less influential? No, I believe is the answer, for the multiple forms of carrot 
that are present in the texts are enough indication to recognise that personal, corporeal 
knowledges have a major influence on what happens in the event of eating. If corporeal 
knowledges did not hold such influence then the relationship between production and 
consumption would be one of ease and much less complexity than what is evident in 
the folds of carrot narratives presented in this chapter. Though admittedly scientific 
knowledges do offer contrasting stories, but nevertheless other forms of non-scientific 
knowledge are coming into play. The challenge as social scientists is to try and 
understand more about how these corporeal knowledges form. It is particular 
interesting perhaps to consider how the particular actants of the carrot collective that 
hold a high position in scientific discourse, such as genetically modified seed, 
pesticides, get translated into a set of practices part formed through corporeal 
knowledges. These inhuman things aren't clearly sensed by consumers at an everyday 
level and yet they can lead to disruptive affects on the agro-food network. This leads on 
to asking the question, how do embodied knowledges emerging from everyday, 
personalised engagements with foodstuff complement and contest the public 
understanding of scientific knowledge regarding what is food or not food? 
The pathway of foodstuff through the body is well represented by scientific 
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knowledges; the discourses of nutrition and food science provide particular 
geographies of this event. However, in addition to these scientific knowledges each 
individual makes their own personal knowledges of what happens, what they sense 
happening, during the process of digestion and assimilation. The consequences of 
eating foodstuffs carrying pesticides and genetically-modified material matters to the 
well-being of the human body because the body digests and breaks down harmful 
substances as well as it can, to then be excreted. Thus the discussion earlier in this 
chapter about how Cathy and Robert sense the inhuman through phenomenological 
signals or in fact perhaps not, is to support the argument that practices are formed 
around the presence of these things and at some points they can be sensed, yet at 
others completely not. Whatever the inhuman, un-sensed relation that forms attached to 
things is deeply influential to human practices. It is also not sensible to suggest that 
scientific knowledge fills the gap when phenomenological knowledges become limited, 
for affects and senses may gather through the corporeal yet at this point they may not 
gather enough intensity to be made sense of. Phenomenology is the lived experience 
made sense of. Beyond the realm of phenomenology lies sets of experiences that 
cannot be made sense of, but their existence is apparent through practices. These post- 
phenomenal knowledges should not be seen as only being accessible through scientific 
knowledge but instead should be seen as corporeal knowledges of affects that have not 
reached an intensity to be fully-sensed. Corporeal knowledges inform practice but do 
not necessarily come with the proviso of cognitive reasoning, for if sense cannot be 
made how can it become formed into a cognitive idea? Senses gather to form a critical 
mass that manifests into a sensation, registering at the phenomenological level. The 
process of sense gathering and making will be studied in detail in the next chapter 
through investigating corporeal knowledges of the bodies digestive and assimilation 
process through a non-scientific, post-phenomenological framework. In light of 
recognising the contribution corporeal knowledges make to the formation of edibility 
the next chapter discusses the tracing of foodstuffs through the body, through 
interrogation of corporeal knowledges, becoming acute to the incoherent 
communication of foodstuffs during digestion and assimilation. 
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CHAPTER 6 BECOMING POST-PHENOMENAL: THE [IN]TANGIBLE PATHWAYS OF 
FOOD THROUGH THE BODY 
6.0 INTRODUCTION 
The very indeterminate aspect of whether something is edible or not implies there being 
more than social eating conventions at work within the eating event. Chapters four and five 
both illustrated the multiple connections made between people and foodstuff. The human 
body handles the nonhuman foodstuff in a variety of ways and not always in ways that are 
made sense of by the consumer. Some of the invisible members of the assemblage that 
form the relation between people and foodstuff were discussed in chapter five through 
considering the inhuman. The inhuman as thing e. g. pesticide, or the inhuman relation 
challenges phenomenological understandings of humans. The study of human eating 
practices traditionally is based in humanism. These studies have failed to investigate 
processes that contribute to the relation of edibility manifest in eating practices that happen 
outside of human phenomenological understanding. The following two chapters explores 
`what is that, [which] being itself invisible, is responsible for all that is visible? ' (Katz 
1999: 6). Inhuman things and inhuman relations are a part of the assemblage that brings 
about practice, but they cannot be accessed through analysing behaviour for the affect 
they carry registers through and beyond the phenomenological realm. 
In this chapter I explore the stomach because it is a context where foodstuff may be 
sensed and not-sensed. The activity of foodstuff in someone's stomach often reaches 
beyond the phenomenological capacities of its owner and yet within this space important 
processes go on that contributes affect to the assemblage that forms eating practice. For 
example a phenomenological indication of foodstuffs' presence is the sense of not wanting 
to eat something but having not made enough sense of it to know why. These thoughts 
lead on to the following questions. How does the exchange and transformation of matter 
that underpins food practices bring about different performances, different actions? How 
can we understand the shared material pathways between humans, animals and plants? 
Can people adequately express the experience of eating verbally? What are the limits to 
visual accounts of eating practice? Do people know how to read their body? How can we 
understand the non-visualised and non-verbalised constituents of the eating assemblage? 
How can science that presents itself as holding knowledges of the territory beyond 
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To support these post-phenomenological investigations the theories of Deleuze and 
Guattari will become a backbone to empirical material that fleshes out the narrative. For 
in order to grasp these various processes of interaction between humans, inhumans 
and nonhumans, ANT needs to be supplemented with ecological ways of thinking that 
assist in understanding how relations form. ANT has, in comparison to Deleuze's 
rhizomatic theory, a crude way of thinking heterogeneously. It is weak at investigating 
the space of becoming between two entities. Deleuze theorises things becoming other, 
thing gaining/losing properties, at a level where limits become indistinct or 
indiscernible, where the thing becomes food or not food. Is the carrot becoming human 
or the human becoming carrot? How will things work out between them? Will the carrot 
become food? This is an illustration of thinking beyond the functional relationship that 
exists between food product and food consumer offering much in the way of 
understanding the intimate corporeal and intercorporeal relationship between our 
bodies and those of the non-human yet living foodstuff of both animals and plants. It is 
at this point of interaction, that the forms of relations between the inhuman, the human 
and nonhuman that will be explored using closely the work of Gilles Deleuze, thereby 
finding a way to take the non-generalisable forms of consumer practice, and the 
affectivity of the food as actant to a point where their messy, corporeal intimacy can be 
discovered. 
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phenomenology, be challenged through offering alternative analyses emerging from 
everyday attempts to grasp the properties of this post-phenomenological state? In order to 
find ways to answer some of these questions it is necessary to introduce concepts that 
enable the connections between subjectivity, materiality and the body to become clearer. 
This will then lead to a discussion involving insights from the empirical material as a route 
into investigating the relationship between the metabolic, biological processes of the body 
and the subjective, self-reflective comments about the transformations of foodstuff through 
the body. Throughout the discussions it is the thing becoming food that will act as a guide 
to the disclosure of spaces, places and connections for interrogation. 
How can we talk about the assemblage of thing (ch. 4 sect 4.11) becoming undone, as it is 
interactive, affective through becoming food? So when people eat an egg, how do both egg 
and person gain and lose properties in the process of transformation and exchange? From 
the discussion of Heidegger's work (ch. 4 sect 4.0 and 4.11) we encountered the ways in 
which things are gathered or emerge in the world through their encounter with sociality. 
From the discussion in the previous chapter (ch. 5) we encountered the difficulty of getting 
at the processes of connection between members of the network. This enabled us to 
imagine how relations are formed through a being-in-the-world. But neither Heidegger nor 
ANT seems to offer us a way to realise the exchange of affects on subject and object that 
witness these transformations. The concept of `becoming' (Deleuze and Guattari 1988) 
enables the plotting of transformative relations. Eventually the examination of these ideas 
leads through to a discussion on the ethics of material exchange during food digestion and 
assimilation. 
Firstly, there is a need to find ways to apprehend what is not verbalised by consumers, nor 
visibly apparent in eating practices. This is then extended to the unfolding'of a theoretical 
framework that gives space to the ethical significance of matter exchange between 
humans, animals and plants. This latter point makes a turn towards the bio-philosophical 
interests of Deleuze and Guattari. The biophilosophical interests of Deleuze and Guattari 
engage with 'modern evolutionary theory and modern ethology, [this is] a 'machinic' 
approach to questions of 'evolution' and an ethology, which focuses not on behaviour but 
on assemblages' (Ansell-Pearson 1999: 3). Dismissing the concept of behaviour enables 
the invisible to become an active member of the assemblage. The aim is to add to existing 
knowledge of food practices through what is spoken by exploring alternative configurations 
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of the relations between consumer and foodstuff found on the plane of immanence 
(Deleuze and Guattari 1988). The place of immanence 
is a plane of experimentation rather than organisation, and is conceived in molecular, 
mobile, and dynamic terms. Rather than being restricted to its "function", each thing is 
conceived, on this plane as implicated in a ceaseless process of becoming something else 
(Gatens 2000: 61). 
The plane of immanence will be used 'to explain the transversal movements of material 
forces and affects' (Ansell-Pearson 1999: 8). An interest of this chapter is as Ansell- 
Pearson expresses: 
to combat two things: the blindness of science which would give us matter without ethics, 
and the blindness of faith which would give us an ethics without matter. Deleuze stresses 
that nobody is born ethical, just as nobody is born a citizen, religious, sinful, or free and 
reasonable. We are neither emancipated nor condemned from the start. It is for this 
reasons that the obligation of philosophy consists, above all perhaps, in unfolding an 
experimental and ethical pedagogy, one that requires a 'slow, empirical education' 
(1968: 244; 1992: 265) (Ansell Pearson 1999: 14). 
The aspiration is that through providing an empirical resource for the `slow, empirical 
education' and by engaging with an interest `to think `ethics' both transhumanly and 
germinally, in terms of the 'living beyond' and the 'living on" (Ansell-Pearson 1999: 15) this 
will lead to an articulation of 'new' natures. 
6.1 BECOMING POST-PHENOMENOLOGICAL 
It is impossible to know, predict, calculate, what will become edible during the event of a 
meal, for the happenings are contextualised in the relations that assemble in the very now 
of eating. 
The role of a partial observer is to perceive and to experience, although these perceptions 
and affections are not those of a man sic, in the currently accepted sense, but belong to 
things studied (Deleuze and Guattari 1994: 130). 
As partial observers of eating practices Deleuze and Guattari direct our attention to the 
'things studied'. We are made aware that the ways in which things are perceived and 
experienced belong to the thing. Apprehending an egg as a foodstuff that provides protein 
or satisfies an appetite is a perception that belongs to the thing becoming egg, through the 
relation between observer and thing. Merleau-Ponty makes a similar point when discussing 
a pebble. 
This pebble and this shell are things, in the sense that beyond what I see of them, what I 
touch of them, beyond their grating contact with my fingers or with my tongue, the noise 
they make in falling on my table, there is in them one unique foundation of these diverse 
"properties" (and of many others, yet unknown to me), which imposes upon the pebble or 
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the shell, or which, at least, contains their variations within certain limits (Merleau-Ponty 
1997: 161). 
So one can wonder what the egg might be without the perceptions and affections of a 
partial observer performing the gestures of eating? What would the boiled egg be that 
precariously balances on my spoon long enough to reach my mouth, or the runny, yolk 
centre of a fried egg that messily in one large spoonful is placed whole into the mouth 
breaking into a thick, rich fluid that is taken in one gulp down the throat, were it not for this 
set of eating gestures? Certainly after eating it becomes a substance with an intangible, 
inhuman material presence in the body of the consumer. The consumer is not able to have 
control over the processes it is now caught up within. Merleau-Ponty's concerns with the 
properties of the thing are held invisible to the senses of the body. This is taken further by 
Deleuze and Guattari's philosophy that develops the post-phenomenological position. 
Consuming egg is potentially an act of incorporation. The metabolic transformations, 
becomings and exchange of affect within the cavity of the body must be taken as seriously 
as the affective phenomenological and post-phenomenological engagement with the 
affective activity that speaks of multiple becomings. Returning to the egg, its passage 
through the body, the process of incorporation, is significant for it cannot be taken as being 
merely lost and becoming human body. For as Merleau-Ponty argued `if we are able to be 
able to speak of things, it is on condition that the appearances behave as though they had 
an internal principle of unity' (MP 1997: 196). By offering no insight into the experience of 
things with other things beyond our own experience of them we force our experience of 
things to say more than it said (Merleau-Ponty 1997). The process of naming the foodstuff 
as egg, to summarise Merleau-Ponty (1997: 162) is a detour (ibis) for getting at the thing as 
its own principle; giving a name is accrediting objectivity, self-identity, positivity, 
conditioning the thing in relation to its possibility for us (MP's italics). 
The body's sensory engagement with the world is conceived of as a limitation to 
understanding the human condition from the perspective of being beyond humanism, 
beyond phenomenology. Therefore how is the body configured beyond phenomenology? 
`A body is not defined by the form that determines it nor as a determinate substance or 
subject nor by the organs it possesses or the functions it fulfils. ' (Deleuze and Guattari 1988: 260) 
Food substances passing through the body can only be grasped by plotting the 
assemblage of affect that becomes distributed through the material transformations that 
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take place. For the distribution of affect comes about through the opening of the 
assemblage and the re-spilling, reterritorialising of these affects to become incorporated 
into the material world, bringing the close of the eating event. During this event the body is 
neither subject nor object but in a between state, in a state of 'becoming' (Deleuze and 
Guattari 1988). 
Becoming produces nothing other than itself. We fall into a false alternative if we say that 
you either imitate or you are. What is real is the becoming itself, the block of becoming, 
not the supposedly fixed terms through which that which becomes passes. ... a becoming lacks a subject distinct from itself; but also that it has no term, since its term in turn exists 
only as taken up in another becoming of which it is the subject, and which coexists, forms 
a block with the first (Deleuze and Guattari 1988: 238). 
Becoming is involutionary, involution is creative. To regress is to move in the direction of 
something less differentiated. But to involve is to form a block that runs its own line 
"between" the terms in play and beneath assignable relations (1988: 238-9). 
The fluidity of becomings passes through worlds, there are possible exchanges of affects 
between substances, creating new and possible worlds: all are reached when what is 
contained and kept is released to flow and mingle. It is possible to chase the things that 
make up the world to see what they can show when one loosens the boundaries and 
unleashes the potential for other unfoldings. 
6.2 SELF/OTHER & SUBJECT/OBJECT 
In order to appreciate becomings, the plane of immanence and associated concepts of 
post-phenomenology a rehearsal of the arguments for moving into the position will be 
made. There are huge upheavals made to the Modernist understandings of subject/object, 
self/other and nature/social that have shaped familiar narrations of the geography of food 
and the sociology of eating practices. Initially I will consider how to acknowledge a sense of 
subject sympathetic to open systems, becomings, and thus a philosophy of relations and 
affects. For, the consequence of a detailed analysis of the composition of the subject and 
the composition of the object and how the two intermingle and become something different 
to what they were is that both become a less bounded sense of what they were as subject 
or object. A less bounded sense of subjectivity becomes exposed by the reality of the 
embodiment of the subject (Merleau-Ponty 1962). It is this weakening of fortress subject. 
hood that directs interest towards 'ethical intersubjectivity (Whatmore 1997). For a less 
bounded subject through the fluid everyday processes it engages in, subsequently is 
apprehended as holding a deeper engagement with the world in which it dwells. The self 
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only gains position through its material situated engagement with others (Whatmore 1997). 
The situation of the self becomes defined ethically by a faltering of boundaries and 
borderlines, and an extension of itself to becoming one with others. In terms of agro-food 
networks to build up an ontology of connections with others draws attention to the 
treatment of others (animals and plants) e. g. living conditions, quality of animal feed, crop- 
spraying, which through biological processes partially form our bodies. By re-drawing the 
ontologies of self/other and subject/object differently the material intimacy becomes easier 
to trace for the borders of classification arrest development along process-based thinking. 
Tracing the material flows between food object and the subject, results in working around 
the Modernist subject/object dualism and the nature/society dualism. With respect to the 
nature/society dualism this leads the argument forward towards Latour's claim that 'we 
have never been modern' (Latour 1993). By this Latour means that the Modernist poles of 
Nature and Society, and I would like to add to this subject and object in the interest of 
arguments that will follow, do not really exist. The world is messy and complicated; the 
practices that we engage in do not in fact lead to a clear distinction between what is nature 
and what is society, but rather instead are more properly found as 'nature/culture 
collectives' (Latour 1993). Similarly, Haraway's discussion on the cyborg is a good 
illustration of the inconsistent existence of subjects and objects (1991). The world was 
categorised and classified by Modern thought to simplify and to maintain a grip on the 
world but the bounds of these categorisations are easily dissolved when a close 
examination of the workings of the world is made. To work around the subject/object divide 
throws up opportunities for reconfiguring ethical and political dimensions to everyday 
practice. This initially means working with accounts of eating that operate in the language 
of Modernity and then moving onto a non-modern reading that draws on theories of 
Deleuze and Guattari to etch out the grooves to place this alternate reading of the 
geographies of food. 
It is significant that once the subject becomes etched out the thing falls into the position of 
becoming the food object (see Sect 6.1). This point is later remade in connection to 
Merleau-Ponty's ideas on the thing. As Kass suggests, through tracing the process of 
things becoming food object, or how `in eating, another becomes one's own through 
specific stages' (1999: 26), (note the sense of possession, of objective status given to food 
once eaten) we can start to express this in terms of stages. The stages I want to think 
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about are in terms of a territory moving through the stage of deterritorialisation, followed 
then by the stage of reterritorialisation (Deleuze and Guattari 1988). If we consider the next 
part of Kass's description on eating we can analyse it through the ideas of territory. 
First it loses independence when it is seized or plucked or uprooted and grasped by hand 
or mouth. Next its own distinctive form is destroyed, beginning with ingestion and 
proceeding through the homogenising process of digestion (1999: 26). 
The deterritorialisation of the other begins; what then follows is the stage of 
reterritorialisation when 
[o]therness is ultimately overcome by the incorporation of the homogenised simples that 
is absorption, followed by their re-formation and assimilation to sameness through 
biosynthesis (1999: 26). 
Kass is missing an important angle to the story of eating. Yes, in eating we consume the 
other and it is absorbed into the eater, but what has happened to the eater? The eater has 
also been transformed through consuming the other. The material status of the subject has 
changed. To apprehend that the subject has changed follows in consequence of making 
the body part of the subject something that has traditionally been neglected. Additionally, 
Kass describes absorption as 'the incorporation of the homogenised simples', this 
expression formed from a scientific discourse describes a world of material sameness, 
made of simple building blocks, as opposed to one of difference. In other words these 
things that we eat metabolically consist of simple things; this can be considered as another 
example of the heritage of traditional Modern ways of framing the eating act, thereby 
placing the eaten in an inferior position to the eater. A discussion on the edibility of eggs by 
consumers will argue for non-Modern ways to complement existing methodological 
strategies for understanding consumer food practices. 
6.3 EGGS: MUCKY COSMETICS, LIVELY PRODUCTS 
Consumers think and do different things based on a range of memories, sensations, and 
material resonance. In this section I am going to refer to consumer discussion about what 
kinds of eggs they eat and why. Eggs are the embryonic form of chicken; they are a 
common food product, used often as a constituent of other food dishes such as omelettes 
and cakes. Eating eggs makes a connection with a living animal, although not as direct as 
eating chicken meat. Does the connection with another living animal generate different 
material affects for the consumer? To be a living animal brings about associations with 
mutual bodily functions and the pan-contextualisation of issues regarding bodily health, 
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welfare and products that stretch from the personal concerns a consumer holds regarding 
their own body health, to the welfare of animal bodies that produce foodstuff. 
If we begin from the bare functional description of eating outlined by Kass in his words 
'[e]ating something means transforming it, chemically as well as physically (1999: 26) the 
thing takes on the label of food, the food is then chemically and physically reconstituted 
into the body. This type of description exists on what Deleuze and Guattari would call the 
teleological plan(e), a plan(e) of transcendence, a plan(e) of analogy. On this plane lies the 
conditioning given to consumer practices that would be found in a Marxist account of 
consumer habits. One could expect a predominant discussion on the social value in 
monetary terms given to food products, attention to the socio-economic background of 
consumers, and how the social values of food, products of nature, are captured in 
consumer practices. The account I want to write of eating practices holds off from shaping 
consumer practices in terms of social and economic contexts. Although I am not saying 
that these don't have a part to play in discriminating between products based on what is 
affordable or not, but to account for eating practices only through consumers' socio- 
economic context leaves out an important set of other conditions that do not feature on a 
plane that seeks to organise nature. Neither does this account of eating state in interest in 
the cultural contextual signifiers that circulate attached to food products. This account will 
recognise meaning emergent through connections in the encounter. It gives attention to the 
detail of what was appealing or unappealing translated in the communication between the 
person and the thing before becoming-food and the practice of eating. This takes place on 
the 'plane of consistency of Nature', here `various assemblages and individuals, each of 
which groups together an infinity of particles entering into an infinity of more or less 
interconnected relations' (Deleuze and Guattari 1988: 254). The assemblages, individuals 
and the infinity of particles some connecting, others not, is at one glance chaotic, yet at 
another is an ordered set of communications offering shape to sensory experiences - the 
look, texture, taste, the memories from previous performances, when some were and some 
were not concluded by eating, but which still touched virtually on what might have been if 
this had taken place, if that had taken place. 
Jessica: "Well I am just as susceptible to everybody else for brown eggs, unless they are 
all different. 
Cathy: You see we are, that's because we are trained to like brown and its only a Rhode Island Red.. 
Jessica: it makes no bugger all difference 
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Cathy: in America they are trained to like white, if you can buy a brown egg. It's just how 
we are trained to think and you know. 
Andrea: Ma used to say "brown egg, brown egg" can I have a brown egg then? 
Cathy: well we are all so white in this country we are all desperate for a bit of colour aren't 
we. It does I suppose look nicer than that. But I don't buy those cos they are a nice easy 
size" (Farmers Market 3). 
It is interesting in this discussion how the consumers bat around ideas about why they find 
themselves drawn to eating brown eggs over white, when "it makes no bugger all 
difference". Cathy speculates that `eve are trained to think and know", which beggars the 
question by whom? Andrea responds with a rhyme she remembers from her mother, and 
Cathy ends by suggesting that it is related to skin colour as to what colour egg we are 
drawn to. Between them they can't come up with a singular reason, all the reasons are 
based on the cosmetics of the shell that leads them to try to justify their leanings and why 
their inclinations are so different from American's taste for white shells. The uncertainty, 
wonder, curiosity and tangible sense of unknowability for why they are drawn to brown 
eggs suffice to give this dialogue as evidence for the multiple possible reasons that 
performs the egg. 
Through this dialogue the egg became connected to stories of nationality, race, skin colour, 
chicken breeds and old (early 20th century) rhymes. There isn't a ready answer and that's 
the point of it, for the path of the egg traces these multiple connected lines of flight, in 
becoming edible within various considered contexts. From this discussion it still isn't 
possible to say that Jessica will always choose brown eggs, nor that Americans will only 
eat white eggs. What they might eat is virtually, indeterminately, incorporeally present in 
the actual, corporeal, irretrievable words they say (Dewsbury 2000). There is discontinuity 
between what is said and what is done. The dialogue is an expression related to which 
eggs they eat and is performed through the medium of talk. It carries the affects of the egg, 
which have reached the stage of coalescing to forming an expressible impression for the 
consumer. The consumers attempt to organise their ideas about eggs, focuses discussion 
on eggshell colour. At the same time there is a disorganisation as the eggs gather meaning 
in a variety of spaces by humans through travelling down potential and previously tracked 
paths. The organised attempt to discuss the eggs' shell colour is found on Deleuze and 
Guattari's conceptual plane of transcendence. 
The plane of transcendence attempts to organise the plane of nature into fixed molar 
forms: either "man" or "woman", either "human" or "animal". Molar forms are defined by 
their genus and species and are conceived in functional terms (Gatens 2000: 161). 
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This discussion on eggs by this group of consumers illustrates features of both the plane of 
transcendence and the plane of immanence. The molar forms of colour - brown and white- 
give a degree of comparative fixity to the egg's edibility relation; that is brown eggs are 
edible and white eggs aren't as edible according to these three women discussing here. 
The irretrievable utterances are examples of the becomings through which the eggs take 
the consumers. The two planes should not be treated dualistically, they do not feature two 
different eggs 'but a multiplicity of dimensions, of lines and directions in the heart of the 
assemblage [of egg in its univocity]' (Deleuze and Pamet 1987: 132-33 in Gatens 2000: 61) 
This configuration of how an egg gathers meaning is an alternative to boxing meanings 
about what an egg is and its various states of edibility or not, as maybe the case. Instead 
this mapping of eggs is one that tracks down an infinitely bifurcating, rhizomatic world 
where 
instead of a certain number of predicates being excluded by a thing by virtue of the 
identity of its concept, each `thing' is open to the infinity of singularities through which it 
passes, and at the same time it loses its center, that is to say, its identity as a concept and 
as a self (Deleuze 1994: 174). 
This statement is arguing for openness to 'affect' in 'becoming', for the forging of an identity 
different from a limited, bounded concept that excludes possibilities. The plane of 
organisation, the plane of transcendence is limited, and is inadequate at capturing on its 
own, what is imperceptible and what becomes perceptible -feelings, affects, and emotions. 
As the person eats an egg, is the person becoming egg, or the egg becoming person? This 
question directly encounters transformations at the molar and molecular level. At the molar 
level the egg begins to function as a person once it is consumer, whereas at the molecular 
level the egg affects the consumer and at some instant there is the becoming egg of the 
consumer. This becoming egg operates at the molecular level within biological, metabolic 
processes, but also at the molecular level where affect is transferred at the point of the 
invisible affective touching of the egg that marks the consumer. It is in this sense that we 
can sense the consumer becoming egg as a brushing past rather than a metabolic 
becoming that is played out in the egg becoming consumer. It is a moment in which the 
spatio-temporal moment is reached where Deleuze's question is momentarily answered. 
'How can the individual transcend its form and its syntactical links with a world in order to 
attain the universal communication of events? ' (Deleuze 1994: 178). How does the 
individual respond in communication with other objects, how do the memories of the 
outside become lost in 'the event'? 
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Cathy: "its funny how silly we are.. I don't suppose it is silly, but that I would prefer to buy 
organic eggs, now I don't buy organic eggs. I buy free range. But the shell of the eggs is 
completely porous. The membrane inside is not, of course, won't let anyone in.. but I 
always think of the mess on the eggs straight through to the egg itself, and they clean the 
eggs by washing them. 
Andrea: And what gets added to the water? 
Cathy: Well it used to be fairy liquid, when I worked at the egg farm" (Farmers Market 3). 
This is an example of a consumer marking out her concerns about the contents of the egg 
becoming contaminated by the shell. The becoming is captured in what she says through 
the connections she makes which are indicative of her thinking beyond what she knows 
into a virtual realm of the unknown and uncertainty. Yet it is the virtual that is shaping her 
response to the situation of discussing what she eats. The affect of muck on eggshell 
connects her into the egg's inside becoming mucky; washing up liquid affecting shell in turn 
affects the cleanliness of the egg inside. In understanding how the egg and the person can 
transcend their individual forms to be united in the event, it is the relations between objects 
where the interest lies. This captures the relationship between the actual and the virtual; 
the possible holds the life of the virtual mucky yoke, a state that isn't as yet realised, 
actualised. The relation between the two may be one of palatability, yet this is contingent to 
the rhizome of egg and the rhizome of consumer and the interconnectivity between the 
two. 
Make the elementary communicate with the cosmic: precisely because it effects a 
dissolution of form that connects the most diverse longitudes and latitudes, the most 
varied speeds and slownesses, which guarantees a continuum by stretching variation far 
beyond its formal limits (Deleuze and Guattari 1988: 308-9). 
The communications between the elementary and the cosmic are captured in the making- 
up of the eating practice; this eating practice demonstrates the `palatability' of the thing that 
has become food. For the practice of eating to take place, far-reaching, wide-ranging 
points of cohesion between the egg and person need to be reached. Thus there is great 
variation to the geography of forms in which the repetition of things becoming food can be 
mapped; the geography spans out in diverse, differentiated ways. The conclusion to the 
mapping of things becoming food is for them to become formless and incorporated. Things 
mobilised to the status of food through network connections always steadily lead 
irretrievably down the line towards the dissolution of their form, through the dispersal and 
exchange of affects. 
The event is a blur of speeds and slownesses. Many affects gather to make the becoming 
of foodstuff. `Affects are becomings' (Deleuze and Guattari 1988: 256). It is through the 
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thousands of becomings that the performance is actualised and something becomes food. 
Smith notes that 'in a becoming, one term does not become another; rather, each term 
encounters the other, and the becoming is something between the two, outside the two' 
(1996: xxx). This 'something' according to Smith is what Deleuze calls a pure affect or 
percept, which is irreducible to the affections or perceptions of a subject. By bypassing or 
transcending any idea of an origin, the idea of immanence forms a different type of plane: 
'a world of captures instead of closures' (Deleuze 1992: 81). The plane of immanence, the 
intersection of all forms, is the machine of all functions (Deleuze and Guattari 1998). It is 
the plane of immanence where only speeds and slownesses, relational movement and rest 
distinguish things from one another. On the plane of immanence, the egg and the person 
are distinguishable only by speeds and slownesses. If contrasted with Kass's functionalist 
description of eating, this way of conceiving the eating event leaves space for the play, the 
waverings, and the uncertainties that are very much a part of what consumers brought up 
when discussing what eggs they would eat. 
This approach also allows the eating event to have potential for meaning more than 
satisfying a functional need for food, and has potential for meaning more than just 
refracting the different social constructs ideas on food edibility, for it leads attention into 
what could have happened, what might happen and finally closing the event into what does 
happen it reaches beyond the phenomenological. So thinking towards what will be 
discussed next, it offers us a way to note the significance of a transgression into this 
cosmic account of things becoming food. A way can be found to discuss egg consumption 
that does not fall back on scientific knowledge of what is edible, or the background details 
of how something is produced, nor either one that determines consumer practices by 
drawing up fixed, general connections about socio-cultural constructions of eggs edibility. 
Instead the interpretation I offer is open and expansive and is about capturing the 
meanings as the action of eating eggs takes place. However these ideas form on the plane 
of immanence and should be worked alongside forms on the plane of transcendence. One 
approach should not be held as being better than the other, rather instead they should be 
understood as complementing and offering the potential of a more extensive and detailed 
level of understanding food practices. 
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6.41 SUBJECTIVITY, BODY AND MATERIALITY 
There is a complicated relationship between subjectivity, the body and materiality. The 
Modernist mind/body dualism classified the person as subject and traditionally the body as 
object. Thus taking on the embodied subject immediately destabilises binary 
categorisation, inside/outside, nature/culture. Kass's (1999) description of eating as a 
process of chemical and physical transformation illustrates the distancing of the processes 
of the body from those of the mind. The Cartesian objectification of the body maintains the 
things becoming food as objects, giving charge of eating processes to the mind. Whereas I 
wish to show how 'at its most fundamental level a body requires food in order just to 
survive [which] means that food cannot be treated as incidental, or as somehow external to 
its composition' (Buchanan 1997: 82). The body is transformed through consuming 
foodstuff and this act is necessary to maintain health. The desire for health driving the body 
to make new connections and form new compounds must be intrinsic to affect (ibis). 'If it 
were not, desire would be restored to the charge of the mind and hence the Cartesian split, 
so famously overcome by Spinoza would again be instituted' (ibis! ). 
Here I will make the argument that we can find a way of talking about the eating act that 
avoids these self/other and subject/object dualisms, thereby dismissing Descartes claim 
that mind and body are `two irreducibly different and incompatible substances' (Grosz 
1994: 11). 
The metabolic impressions that the flesh of others imparts to our own are an enduring 
axiom of social relations with the non-human world and the porosity of the imagined 
borders which mark 'us' off from it (Stassart and Whatmore forthcoming). 
These words suggest the complications that ensue between 'other's and 'us' through the 
making of social relations with the non-human world. Through recognising the presence of 
an embodied subject the relational dualism of self/other is disturbed. Through developing 
the concept of body within a philosophy of affect and relations it becomes configured in 
terms of what it does (Buchanan 1996) as opposed to objectifying what it is. This 
development means that the embodied subject is held in an awkward classifying position 
when taking in the 'other - what was 'other', used to become 'object', can 'other now 
become 'subject'? Can the category 'other be maintained in any meaningful way once the 
site of the body is no longer considered as object? I would answer no, and this leads to the 
collapsing of privilege to the human body, placing it on a parallel with the nonhuman bodies 
with which it necessarily performs relations. 
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The consequence of the reconfiguration of human bodies to exist on the plane with 
nonhuman bodies brings forward new questions demanding different practices, framings 
and dimensions to the eating context. Some other way of expressing the status of these 
things will be discussed; one way to begin is to consider eating as a 'zone of exchange 
between man and animal [and plant] in which something of one passes into the other. ' 
(Deleuze and Guattari 1994: 109) This is to conceive of the eating event as a zone of 
exchange where properties are given and taken from one thing to another for `becoming[s] 
[are] always double' (ibid: 109). The eating event gains space for process and 
transformation through 'providing a framework where it is possible to pose problems in 
quite different theoretical terms' (Gatens 1996: 56). Firstly, thresholds can develop that do 
not bind or contain, leaving access for things to flow, things to happen whether in an 
unstable or stable dimension. Secondly, conceptualising a consistent material movement 
holds the promise of new ethical and political possibilities. I will now address this second 
point through feminist interpretations of the work of Spinoza. 
6.42 FEMINIST INTERPRETATIONS OF SPINOZA 
Following the thinking of Gatens (1991; 1996; 2000) and Grosz (1994) I think it is possible 
to use the work of Spinoza as a way to bypass the dualisms that dominate traditional 
philosophy and the arguments above. Gatens suggests through the ideas of Spinoza that 
activity itself cannot be related especially to body, mind, nature or culture, but rather to an 
understanding of the possibilities of one's participation in one's situation as opposed to the 
passive 'living' of one's participation in one's situation as opposed to the passive 'living' of 
one's social, political or even brute existence (1996: 57). 
The body recreates itself through the activity of eating. This is an attempt to find a way to 
understand difference (i. e. non-oppositional notion of difference). As Grosz writes 
Spinoza's most fundamental assumption is the notion of an absolute and infinite 
substance, singular in both kind and number. If substance is infinite and nondivisible, it 
cannot be identified with or reduced to finite substances or things. Finite things are not 
substances but are modifications or affections of the one substance, modes or 
specifications of substance (1994: 10). 
Spinoza's substance of different attributes is in fact merely a different aspect of one and 
the same substance, inseparable from each other. Grosz argues that Spinoza also `frees 
notions of the body from the dominant mechanistic models and metaphors with which the 
Cartesian tradition surrounded it' (Grosz 1994: 11). For metabolism can instead be 
understood by Spinoza as `the very becoming of the machine, its mode of performance or 
existence' (Grosz 1994: 11). 
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Spinoza's substance caters for no individuality, thus 
the individuality of the body, of things, is the consequence of their specific modalities, their 
concrete determinations, and their interactions with the determinations of other things. The 
forms of determinateness, temporal and historical continuity, and the relations a thing has 
with coexisting things provide the entity with its identity. Its unity is not a function of its 
machinic operations as a closed system (i. e. its functional integration) but arises from a 
sustained sequence of states in a unified plurality (i. e., it has formal rather than 
substantive integrity) (Grosz 1994: 11-12). 
These are important arguments for drawing away from 'functional explanations', or 
understanding their limitations and recognising the consistent threads of materiality and 
how they stretch and enwrap the worlds of both mind and body. 
This argument will move on to discussions regarding the changing state of the 
disembodied subject to the embodied subject, and the development of the ethical and 
political dimensions of such a position. Two further illustrations that draw on consumer 
experiences will be worked through. Firstly, how do consumers sense their body 
responding differently to eating organic food rather than non-organic food and secondly, on 
the limits of expressing foods passage within the body, particularly in the stomach, by 
suggesting possible ways that video footage of the rhythm of eating could aid this task. 
These empirical illustrations will enlarge understanding of relations between food's 
materiality and eating practices. 
6.43 MATERIALITY OF EATING 
An aim of this chapter is to work out the significance of considering the status of the 
embodied subject as altered and what this may mean in terms of discovering ways of 
reconfiguring an ethics of consistent materiality that is unbounded and transformative. This 
happens through letting the subject take on a differently conceived ontological position, this 
counters a subject position consistently held together by the exigencies of needing to 
consciously feel separate, special, a subject, to be `an autonomous self' (Whatmore 
1997: 37). This ontological position allows for hidden intangible connectivities that are 
meaningful, yet fall outside the dominant frame of referring to the self and other. What I 
mean by this is to further understanding about the materiality of existence; how can the 
activities of the body, such as the metabolic process of eating, provoke different 
questionings that will offer new interpretations of bodily relations? Additionally what 
reflections can then be made with regards to the animate and the study of 
phenomenology? Some ideas and arguments that refer to the limits of phenomenology 
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were discussed in Chapter 5 (section 5.3) but with respect to the discussions that have 
taken place in this chapter these arguments can be discussed and interrogated further 
through the language of material flows and connections. The inhuman, an actant in Ch. 5, 
challenged phenomenological knowledge of the lived experience. Further illustration of 
how eating practices are made and interrupted will follow in this chapter through working 
with the theoretical language already introduced configuring material flows as opposed to 
material positions. I have previously (section 5.2; 5.21; 5.22) raised questions regarding 
the matter of consumers having sensations, asking to what extent they can be made sense 
of and thus explained verbally. The foodstuff becomes food and enters the body through 
the mouth, what happens next as the food passes through the body often evades 
comprehension. An interest in materialities as opposed to phenomena could become an 
activity for recognising functional material facts about how bodies are constituted, however 
this is not my interest, instead I will investigate the material path on the 'plane of 
immanence' (sect 6.0). I will trace this material in order to attempt to access the material 
intimacies that do not result in matter exchange but rather contact which leads to exchange 
of 'affects' (Deleuze and Guattari 1988; 1994). To illustrate what 'affects' are Deleuze and 
Guattari use the example of Von Uexkull's ethological analysis of the tick (Ch. 4 Section 
4.12; 4.13). 
[the tick] is defined by three affects, which are all it is capable of as a result of the 
relationships of which it is composed... Light affects it and it climbs on the end of branch. 
The smell of a mammal affects it and it drops down on to it. The hairs get in its way and it 
looks for a hairless place to burrow under the skin and drink the warm blood (Deleuze and 
Parnet, 1987: 60 in Buchanan 1997: 80). 
How does an acknowledgement of the complex material interleavings performed through 
eating, develop the project to find ways of talking in the between space between Latour's 
Pole of Nature and Pole of Society? How can exploring the materiality of the eating event 
extend understandings of the hybrid pathways that track back and forth across the 
conventional nature/society boundary? This leads towards an alternative basis from which 
to explore the territorialisation of the other by the subject and the subject by the other. 
In many accounts of eating the state of the body, as eater has been couched in terms of 
incivility, wild, at odds with the actions of the civil, socialised subject (Bell and Valentine 
1997; Bordo 1993). Narrating eating, as a process whereby the social, civilised self is 
remote from the transformations that take place within the body as object, is a 
representation of the eating event that I would argue underplays the ethical and political 
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dimensions to the practice of eating. There is something deeply problematic about 
'Modernist' accounts of eating for essentially the consumption of the other, and the 
imbrication of the other into the subject holds deep ethical and political questions. 
Unravelling these distinctions holds the promise of meeting society's increasing self- 
reflection that gives increasing attention to body shape and health (Lupton 1996). Many of 
these concerns about the body are related to food issues, thus to relate consumers 
experiences of eating organic food, within a Modernist framework is arguably outdated. 
Whatmore (1997: 41) suggests that 'the more reflexively we 'make ourselves' as persons 
the more significant bodily awareness becomes, heightening the sense of shared mortality 
as a mode of political association and ethical recognition'. Certainly it is evident within 
discussion that organic food consumers make the association with feeling healthier through 
eating organic food (specific examples will be discussed later), thus relating what they eat 
to their body and how their body/themselves feels. This is a shift from thinking about the 
body as an object, to instead considering body as matter and flesh. 
[T]he subject can no longer be conceived as an enclosed nucleus of identity or as an 
empty receptivity ready to take in the contents provided by objects. And objects can no 
longer be viewed as pure positivity or simply as an aggregate of sensations. Subject and 
object, mind and body, the visible and invisible, are intercalated; the "rays", the lines of 
force, indelibly etch the one into the other. The flesh is composed of the "leaves" of the 
body interspersed with the "leaves" of the world: it the chiasm linking and separating one 
from the other, the "pure difference" whose play generates persons, things, and their 
separations and unions' (Grosz 1994: 103). 
From this we might see connections being made that are responses to being part of the 
consistent material make-up of the world through considering the body 'as a living 
assemblage of biological materials and processes which both register and orient our 
senses of the world (Whatmore 1997: 43)'. 
6.5 BODILY COSMIC GEOGRAPHIES 
A Deleuzian eating event has the potential to capture and grasp the consistent material 
pathways that flow through the things that become food and human bodies, as a way to 
understand matter exchange between bodies beyond the realm of scientific functionalism; 
this is a move to bring meaning to the consistent, mutual materiality of humans and 
nonhumans. Deleuze and Guattari call themselves 'cosmic philosophers' (1988), (aswell as 
'geophilosophers' (1994)); this is, as Bennett (2001: 166) explains a 'cosmos' that, 
names a dimension of being within all conceptual and experiential strata; it is that 
energetic aspect of things, thoughts, matter, which has not (yet) crystallised into a place of knowing or belonging. 
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This term 'cosmic' is an addition to existing terms already used in this thesis that aid 
attempts to reach beyond phenomenology, to get into the energetic aspect of things. In this 
section I am interested in considering the energetic aspect of foodstuffs that manifest into 
the phenomenological and the places where they don't manifest into the 
phenomenological, which leads into alternative approaches for attempts to grasp the 
energetic aspect of things. This cosmic philosophy chimes with the consistent materiality, 
at the heart of the eating event, which appears elusive at times to the senses of the 
consumer and proves hard to conceive intellectually. It is elusive because of the struggle to 
express verbally, to communicate easily, what one feels in one's body and to become 
practiced in communicating bodily signals. A sense of the cosmos helps to conceptualise 
the infinite, molecular connections that encapsulate the agro-food network and evidently 
are a concern to consumers through contracting molecules through eating that pose risk. 
The struggle to find a meaningful expression comes out in the discussion with consumers 
who appear to be talking about an interaction that they know happens between their body 
and what they eat but don't know how to define it; what they do utter can be couched in 
terms of uncertainty and strangeness. Undoubtedly, there is an element of 'popular 
scientific knowledge' that underlies the sense of knowing something is happening, that 
draws out a need to find evidence, a sensation, a reaction in the body. For there is a real 
sense of people listening to the sounds of their body, or reacting to the interactions that 
must happen if one eats too many chemicals, but not necessarily being able to prove to 
themselves or really know one way or the other. 
The other concept I want to use in this section is the 'refrain'. The refrain is 
like a passage from the finite to the infinite, but also from territory to deterritorialisation. it 
is indeed the moment of the infinite: infinitely varied infinites (Deleuze and Guattari 
1994: 181). 
want to use the concept of the refrain in conjunction with the idea of the cosmos because 
it allows one to find a passage that connects how consumers sense or express their 
concerns about eating non-organic food with the unknowable, infinite, molecular 
interactions that go on throughout the agro-food network, on which they intellectually base 
their reasoning. 
the concept of the refrain provides a way of moving, a vehicle, that touches upon the affective intensities of corporeality at the same time as it touches upon or 
opens unto an incorporeal, the virtual, or the infinite' (McCormack 2002.479) 
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To introduce this problem of talking about corporeality, eating and the molecular 
exchanges, I will look at how two consumers express in their own terms why there is a 
difference for them between eating organic and non-organic food. The approach I take to 
interpreting their explanations is to find a way of making sense of what it is possible and 
not possible to verbally express and to search for ways to apprehend the inexpressible 
within eating practices. By firstly being open to the incorporeal, virtual or infinite molecular 
exchange at the mouth palate and the membrane of the stomach wall and secondly, with 
the affective intensities that may physically manifest into a pain, or manifest into a set of 
thoughts the refrain draws the movement between the two. For it is `any aggregate of 
matters of expression that draws a territory and develops into territorial motifs and 
landscapes (there are optical, gestural, motor etc. refrains)' (Deleuze and Guattari 
1988: 323). 
A physical manifestation in the form of a swelling indicates to Cathy that she has eaten 
non-organic food. This swelling gives her support for the claims she makes about organic 
food for it acts in a scientific manner as evidence. Whereas Lucy on the other hand, does 
not have any physical manifestation to support her imaginings about the harm non-Organic 
food could be doing to her. Some people do materially apprehend having eaten something 
that alters and changes their material form in an obvious, apparent way, but for others 
these material, molecular changes are incorporeal. The description of the material changes 
to Cathy's body act as a symptom of her food intolerance was also discussed in chapter 5. 
use this example again, to demonstrate how the development of the theoretical 
configuration of the body as flesh explored in this chapter, enables a better comprehension 
of the inhuman, incorporeal molecular exchange and the ability humans hold to express 
these events. Through attempts to comprehend the different territories of expression that 
mark the refrain, connecting humans with inhumans, the geography of the inhuman 
becomes clearer. Cathy discusses the health benefits of organic food and the symptoms of 
her food intolerance as follows. 
'Well I know there is a health benefit cos I have got not an allergy but an intolerance to 
certain foods. And also to the... in fact the milk, the hormones in the milk affect me, because of my age and partly because of stress. And stress does different things to all 
people, so a lot of stress doesn't matter, and I know that if I eat, have certain wines, cos they have so many chemical additives, it will make me tired, I come out in an acne. The 
swell I have got the slightest little one there now, which feels as if someone has punched 
me in the eye. Its very mild now, its been much worse. So I know definitely what 
affects... what has a good affect" (Farmers Market 1). 
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What could have been a struggle to find the words to explain why she eats organic food is 
relieved by her ability to point to empirical evidence of 'swellings' and 'tired[ness]'. Her 
flesh has become affected and mutated. I interpret this expression of matter as one that 
both semiotically and materially is assembled as a swelling. It is not a constant feature it 
changes. The swelling is a refrain because the swelling provides a vehicle for the 
discomfort, or affective intensity that brings Cathy to describe it 'as if someone has 
punched me in the eye', at the same time it is also a vehicle that touches upon the virtual 
molecular exchange between 'certain wines' and 'her body which she will never witness 
first-hand. The reaction of Cathy's body to consuming/drinking 'certain wines' acquires a 
molecular consistency of rhythm that takes on this particular 'matter of expression' 
(Deleuze and Guattari 1988: 334). The 'swelling' semiotically conveys a material 
transformation as having taken place because it stands out as a territory of morphed flesh. 
The semiotic and the molecular come together in the expression of the 'swelling'. Cathy 
talks about a number of connected elements to the relationship between organic and non- 
organic food: her personal feelings of stress and tiredness, what she eats, the chemical 
additives, the sensations of pain that accompany the expression of swelling. How this is all 
expressed, is tightly bound by the close contact of molecular levels of matter that are 
expressed in the swelling and the assemblage of semiotic and material components that 
aggregate the refrain. The biological, infinite, virtual molecular processes of the interior 
meet the social, finite, semiotic, phenomenal processes of the exterior. Hinged together, 
the interior and the exterior give a particular performance to Cathy's eating practices. 
I will move on to discuss an illustration of another consumer discussing her preference for 
free-range organic eggs. This consumer, Lucy, doesn't have a clear biological 
manifestation to indicate the negative affects of non-organic eggs. Instead, Lucy ends up 
describing the imagined processes going on within the interior of her body. The talk below 
is about the difference between free-range organic and non-organic eggs. 
Lucy: ".. they have been pumped full of, I don't know what they put in chickens, but its.. do 
they put..? 
Andrew: In some places they use antibiotics as growth hormones, as well as to keep down 
infection.. 
Lucy: yeah.. I think that's.. I imagine those having all sorts of affects on the various things 
that buzz around your system. Like the hormone thing as well. 
Emma: Like affecting how you grow, yeah, the hormones stuff.. do you think they have a 
weird affect on your own insides? 
Lucy: Well if you think about a kind of body being regulated by all these things that sort of interact, and if what you eat is stuff that is going to get into that kind of interactive.. I don't 
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know enough about it, but I can just imagine it putting things slightly off kilter.. and things" 
(Farm Shop 4.2). 
What Lucy says 'buzz around [her] system' and '[her] body being regulated by all these 
things that sort of interact' 'putting things slightly off kilter is an awareness of the ability for 
her body to be affected by what she consumes. It is also an attempt to express the virtual, 
infinite, and incorporeal. Undoubtedly, she is informed by popular scientific knowledges of 
the body. The way she talks about her concerns, the tentativeness of her statements, leads 
me to interpret her uncertainty at whether it is respectable to suggest that she feels things 
in her body are being affected. She is fundamentally corporeally engaged with other people 
and other things, and through social interaction and doing things she becomes additionally 
self-reflective in relation to her engagement with the world (Katz 1999). Lucy is hesitant: 
she is not sure, not confident talking about the interactions going on inside her body, how 
her being in the world is fundamentally connected both inside to outside and outside to 
inside through interactions (Merleau-Ponty 1962; 1997). It is Lucy's own self-reflection, 
social interaction, and material situatedness that inform her hesitancy and contextualises 
her response to personal participation in the world of food and eating. 
Discussion on the body in popular society does engage directly with bodily feeling, 
emotion, sensation and form, yet the body and what we sense through it is still a struggle 
to express in words. In this situation I would interpret her verbal gestures at expression as 
the refrain. For these verbal gestures provide a way to touch upon the emotive statements 
on corporeal confusement at the same time as opening up a territory of the incorporeal, the 
inexpressible, the virtual molecular exchanges. Lucy's expression of her body interacting 
with foodstuff, imagines 'it [foodstuff] putting things.. off kilter. ' She doesn't say that she 
knows it will and she is struggling to sense a response from her body that it is off-kilter. The 
sensual experience of corporeality moves beyond the five senses of touch, taste, smell, 
sight and hearing; these senses have a history of poetic employment in description; they 
are embedded in societies ways of expressing their experiences. Lucy's struggle to 
express in words her body's internal response is hesitant; maybe she does not know what 
sensory receptors to respond with? The Cosmos, The space of infinite molecular 
movement' (McCormack 2002: 479) in Lucy's world of food and eating does not send 
messages to suggest a disruption, interference, in the health of the body, in contrast to 
messages borne on Cathy's swelling. 
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Lucy's rhythm of eating appears unaffected whether eating organic or non-organic food, 
despite her own imagined landscape of concern about the molecular movements within her 
body. It is a struggle to sense things moving along internal corporeal pathways of the body, 
these tend to be incorporeal. There are certain expertises that can aid extension to the 
sensed internal bodily realm, for example Body-Mind Centering approaches, yet everyday 
lived experience contains a familiar limit to our ability to sense this place. The incorporeal 
realm of the virtual, molecular transformations is vast and other-worldly. To feel, to sense 
the touch of the food inside one is only possible when the flesh becomes interactive in the 
process of digesting and eating. Vibrations and resonance's can be sensed if one is tuned 
in, can listen in on one's body. Here lie the limits of our body to express the process of 
digesting cognitively and thus how one feels about what one eats. Thrift argues that the 
non-cognitive realm of embodied experience is sorted by emotion. 
.. emotions as the key means the body has of sorting the non-cognitive realm through a 
range of different sensory registers, including the interoceptive (including not only the 
viscera but also the skin), the proprioceptive (based on musculo-skeletal investments) and 
fine touch which involves the conduct of the whole body and not just the brain (Thrift 
2001: 37). 
But to try and capture how emotion affects eating is again difficult. There is a relationship 
between feelings and expressive behaviours, like laughter, crying and anger (Katz 1999). 
As an aside, few would argue that the eating experience is disrupted by emotional 
intensities. The eating disorders of bulimia and anorexia are bound up in the emotional 
experiences of the sufferer. Yet in terms of everyday eating habits, to what extent is eating 
an emotional experience? I ask this question in order to grasp some sense of the process 
of eating and talking about eating being informed through the body's emotional register 
affecting the eating event. Eating involves feelings, that range in terms of physical 
sensations/non-physical sensations and cognitive/non-cognitive: hunger, greed, shame, 
disgust, pleasure are some of the associated qualities to eating. This discussion on 
emotions, and the qualities of our attempts to understand the body is made up to realise 
the particular territorial motifs and landscapes of verbal gesture that make up the territory 
of the refrain. The territory of the refrain is the aggregation of matters of expression that 
lies between the non-sensed and the sensed, the interior and the exterior, the virtual and 
the actual, the molecular and the molar. Thus Lucy's verbal gestures are the vehicles that 
touch on the incorporation of food aggregated to an emotional intensity and that touches 
on at the same time the infinite, cosmic molecular exchanges. 
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Talk, discussion, verbal gestures on the matter of food's incorporation can over-reach into 
being suggestive regarding the presence of the virtual, incorporeal and infinite molecular 
exchanges that happen. However, the aggregation of expression needs to have reached a 
critical intensity to become expressed as refrain touching on both elements of the corporeal 
and the incorporeal. These two empirical examples of consumers discussing their reasons 
for eating organic food as opposed to non-organic food, I hope indicate the confusing 
relationship between the interior and the exterior or the incorporeal and the corporeal. 
Continuing the interest in cosmic philosophy and the refrain I want to pursue the question 
how can we gain access into this cosmological world rumbling, energetically away in the 
stomach of someone? To conclude this discussion I want to discuss the refrain through 
observing the practice of eating, in contrast to previous illustrations of people discussing 
the affects of incorporating food into their body. 
This cosmic world incoherently communicates semiotic meanings. Bennett writes that 
'Deleuze and Guattari claim that sounds, specifically, repetitive sounds like chants and 
refrains, provide access into the cosmological dimension of things' (2001: 166). It is for this 
reason that I am interested in pursuing what the rhythm of eating could have to offer. The 
refrain has in the two previous examples been in the context of a 'swelling' and verbal 
gesture; this time I am interested in the refrain as the practice of eating a meal. For doing- 
eating, the performance of eating, is the actual movement, the actual vehicle, by which 
senses become entangled in the organic matter of the body. Can the refrain of James 
eating give us additional apprehension of the cosmological dimension of things along the 
incorporeal pathways of the body? 
Cut food, prepare food on fork, raise fork to mouth, open mouth, take food, chew, cut food, 
prepare food on fork, raise fork to mouth, open mouth, take food, chew, scrap plate with 
knife, cut food, prepare food on fork, raise fork to mouth, open mouth, take food, chew, sip 
wine, cut food, prepare food on fork, raise fork to mouth, open mouth, take food, chew, put 
down knife and fork and rub hands, cut food, prepare food on fork, raise fork to mouth, 
open mouth, take food, chew, sip wine... (Transcribed gestures from the video clip: after 
McCormack 2002) 
That there exists a pace, a rhythm to eating becomes evident when watching this 6-minute 
footage (See MOVIE 6.1 James' eating rhythm). 
ý## 
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The intervals between the different gestures offer a gauge for measuring that there is some 
mirrored, unseen activity off camera, within the body, that is responsive to the visible eating 
rhythm. During the temporal-spatial stretch of food being prepared on the fork, and being 
brought up to the opened mouth, at the same time the previous mouthful has been chewed 
and swallowed. You can't keep putting food into the mouth in a continual stretch without 
interlude for chewing and swallowing to take place. The particular rhythm of James' eating 
is complemented by also sipping wine and putting cutlery down to rub hands, scratch nose, 
and rub ear at various interspersions in the progress of eating. Shovelling unchewed food 
continuously into the mouth reaches an incorporeal intensity that can lead to the sensation 
of indigestion or in its worst form vomiting. The cosmic, molecular exchanges that take 
place in the incorporeal, non-sensed, virtual realms have to be treated with respectful, well- 
paced intervals for chewing or swallowing. Considering the practice of eating as a refrain 
does lead into offering some suggestion of the activity in the cosmological world rumbling 
away in someone's stomach. 
Three different refrains have been discussed in this section. They each form a territory that 
touches on both incorporeal and the corporeal dimensions of eating. Mapping the 
movements of these three different refrains have given a keen apprehension for some of 
the dimensions of the incorporeal and how it can be grasped through human verbal and 
motor gestures. Making space for giving attention to the cosmic and molecular through 
working with the concept of the refrain has proven to offer a closer apprehension of the 
seemingly unknowable, virtual, incorporeal reaches of the body. If the arena of 
interpretation is allowed to become acute to the molecular exchanges then seemingly 
everyday practices can act as message bearers for this domain. What is remarkable about 
Cathy's example is that the food does not die for in fact it becomes a new refrain: the 
manifestation of the swell. The rhythm of eating has been disturbed, entering a different 
material structure. What I want to argue from this point that the projection of the refrain into 
the future, the rhythm of one eating event after another sets up expectations. The 
molecular interiority of the body is expressed with vigour and liveliness when an 
unexpected refrain or rhythm sets off, as the swelling exemplifies. Therefore becoming 
aware of disruptions, the differences as opposed to the repetitions in rhythm is how we 
receive communications from the interior to the exterior. 
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6.6 FLESHY STOMACHS 
I want to put forward the argument in this section that there are fuzzy ethics of being, 
formed through our embodied imbrication into the fleshiness of the world, our mutual 
shared material presentness with life, our carbon-based form that supplies us with our 
existence. This carbon-based form is formed through processes and types of practice that 
involve others; so I think it is justified in the beginning to carve out an illustration of material 
events in order to begin to consider the particular material politics of practice. This difficult 
and controversial matter of our existence and our way of understanding relations with both 
organic and non-organic matter travels beyond our ability to immediately grasp-it through 
empirical evidence. People struggle to express intangible resonances, but rather the 
suggestion that something is there to be uncovered is reinforced through the passion that 
people have to be deeply sceptical of the material make-up of food that they engage within 
the practice of consumption. Here are some examples: 
Ruth: "I picked up a banana the other day, and it's the straightest banana I have ever seen 
in my life. You know they are never that straight.. 
James: they are different. 
Ruth: they don't have much taste 
James: I notice, I do eat quite a few of bananas, and I notice with several of them. In the 
old days you used to be able clunck and peel them, now you find you have to put a knife 
into them and just start it off before you peel them. And also that's sort of those fibrous 
strands that go down the banana they seem much more bigger and more sort of dense 
than they used to be. " 
The semiotics of the bananas' materiality - the fibrous strands, the shape of banana -is an 
illustration of just how materiality informs our subjective feelings and actions. What is 
discussed is partially a response to the projection into the virtual consuming of banana. 
There is a complicated relationship between tracing the path along subjective experiences, 
and tracing the path along the mutual material, fleshy trail. The foodstuff travelling through 
the biological processes, or along the fleshy pathways escapes inevitably and elusively. 
The biological processes incorporate the individual foodstuff into the body, through mixing 
it up, undoing its form, distributing its identity to finding equilibrium in the body. 
Mike: "But, for those people who buy organic food, I would obviously guess that its not just food that's an issue, everything else becomes an issue then.. You know pollution becomes an issue, waste becomes an issue. Its almost like a holistic thing as well, not just the food and often the people who can't accept organic food haven't picked up on the 
other issues either.. and often its when you slot into just one issue... The whole sort of 
pattern that and you go... yeah of course, you know its obvious" (FarmShopFG1). 
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From what Mike says, he is making links within the exterior world of what is affected by 
what he eats, by his pattern of life; these are food, pollution, and waste. The material 
connections are appearing alive to him, as they do to Andrew (below). 
Andrew: '9 had a look in the compost bag the other day, this is an extension of what you 
see, looking at what you eat.. and I was looking at the compost stuff and thinking well next 
year you'll be eating that" (Farmers Market 4). 
The materials are connected to one and another along the network of pathways. There is 
no clear portioning of one to exist contained, bounded off from the other. These lines 
support the claim from Whatmore that there is a 'creative reengagement with ideas of 
human nature ... [as] .. the predicament of 
finitude, the inherent decay, and mortality of all 
living beings' (1997: 41). 
James: "well I think, there is umm... a potato is a root vegetable, its in contact with the 
fertiliser which goes into the ground, in case of the ground it wouldn't be.. 
Emma: it still gets sprayed doesn't it? 
James: Well wheat gets sprayed, oh I don't know, I don't know, cos the wheat is after its 
grown, isn't it, you know.. umm I don't know much about it actually. 
Emma: yeah 
Ruth: Insecticide and stuff, isn't it, damaging the wheat. 
James: I always think it's not a good thing for the soil 
Emma: why? 
James: well I would imagine at any rate.. well I don't know.. is it, you're the experts, aren't 
you, on this.. 
Emma: well I don't know really.. 
James: I would have thought" (Sainsbury Group 2). 
This short dialogue confirms the sense that connections are made by people and yet the 
logic is subjective, their own. James imagines the contact between the fertiliser and the 
root vegetable, but then the growing process seems to complicate ideas as to whether the 
fertiliser is able to affect the grown wheat. The idea of damage is brought into the 
conversation, damage by fertiliser particularly on soil. There is more a sense of damage to 
soil, rather than knowing of damage to soil. It is important to pick up on this type of 
response that appears a response from the gut, that stands with no logical back-up. I 
would argue that these 'hanging sentences', are stabs at expressing elements to living and 
feeling that are outside the remit of science. Science has arguably a hegemonic role in 
relating experiences of our metabolic, material life. Should a person have problems with 
eating, digesting, it is medical knowledge that would be sought. The tension between 
scientific ways of knowing the body and digestive processes at times confuse and confront 
awkwardly our daily eating experiences. Sensations and feelings disturb the voice of 
science on the body. 
159 
Chapter 6 Becoming post-phenomenal: the [in]tangible pathways of food through the body 
I will now consider the extract below where a consumer talks about the not eating, or the 
hunger experience. What emerge here are attempts to grapple with what is going on inside 
the body. Inside the body where non-visual, non-tactile senses operate, where in many 
cases only when something is going wrong do sensations more vividly apparent. To begin 
to consider how the trajectory, the line of flight of a particular food substance reaches into 
the body, into the stomach. The stomach is a place of activity and non-activity that 
becomes a space to talk through particular eating/not-eating experiences. These extracts 
begin with people's talk that is situated in describing how their stomach feels under 
different situations. In the group discussion setting, the consumers were asked them to try 
to express, or to consider what happens when food is swallowed. Interestingly it is under 
the more unusual eating experiences that their attention becomes drawn to their stomach, 
when the everyday eating rhythm is broken, the refrain takes unexpected forms. In 
considering these statements about the stomach I take initially phenomenological 
understandings that will move out to consider the mobilisation of foodstuff beyond 
phenomenology. For the stomach is a site that offers phenomenological experiences, 
becoming a place under the more extraordinary episodes of eating, rather than the 
ordinary. The owner becomes more aware of the stomach only when things go wrong. 
Either the stomach becomes empty, or emotions interfere, or an unfriendly material 
substance may become manifested as indigestion or sickness, interferes with the eating 
process. How does one begin to capture the processes in a place that can't be visited by 
conventional camera work or represented in interview? Robert's description of how he 
feels when he is hungry and more precisely what he feels, shapes some of the sensations 
in the place of the stomach, under the particular context of feeling hungry. 
Robert: "Hunger being a physical thing, I can actually feel hunger panic in your stomach or 
something like that. And that takes quite a few hours, before hunger panic sets in, you don't eat for a few hours and its not hunger panic. If you go all day without food and you 
get that uncomfortable feeling in your gut. 
... it's a sensation its not a pain, we call a pang, its not a pain, I mean it doesn't hurt, a little less comfortable than you'd want to have. If you drink a glass of water and the pain goes 
away for another hour. You know fill yourself up with water, there is nothing really in water, but it just dilutes the acid, that melts things in a lab, you don't get that physical sssss. I think its mostly in my head really.. oh its breakfast time now, oh its suppertime now, oh I haven't eaten anything for a long time, and when I am really preoccupied by something... (Farm Shop 2) 
This description of what it feels like to experience hunger draws on attempts to 
communicate what is happening at the stomach site, in the situation of hunger. The 
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hunger, manifested in the stomach, the gut, comes on through a progression over time; the 
stomach fills with sensations, pangs not pains; these are subdued with water that dilute the 
acidic stomach juices. The fleshy materiality of his body, the signals, and a presence of 
acid are all folded into a spatio-temporal expression of hunger. Hunger is the echo of the 
absence of food. Tracing food through the body is a journey through emptiness and 
fullness; the mouth fills, empties, the stomach fills, empties, the colon fills, empties. Yet 
along parallel temporal moments this journey does involve the loss and gain of properties 
that instigates the transference of material through the sections of the digestion system. 
Some parts of food are assimilated and this process of assimilation includes not just the 
tangible molecular material but also the intangible affects of the flesh. The flesh that 
assimilates and is assimilated transfer affects that implore an ethics of the flesh to be 
realised in eating practices. 
I now turn to another example of stomach discussion, under the context of having eaten 
organic food. 
Sheila: "Last week after eating, I felt very good energy in my belly.. you know I don't often 
eat only organic food I mean I have organic carrot.. and organic something or other.. but 
mostly it won't be.. and that so it felt really nice, really good energy down there. That was 
a difference, which you don't associate generally with.. I don't think you are eating as 
much organic food" (Farm Shop 4). 
Sheila's description of how she felt after eating organic food is an attempt to grasp at the 
sensations of the stomach in the situation of being full of good food. This good energy can't 
be quantified; it is a feeling, a feeling that fills her stomach, a block of sensation, a 
collection of 'affects' that have gone as far as to form her opinion, and affection with eating 
organic food, a perception that it is good for her (Deleuze and Guattari 1994). 
But all this talk of perception and opinion as Deleuze and Guattari would claim can and 
should be undone. It should be undone because there is more to life than making and 
giving opinions. What people do, how life is expressed in movement, these vital aspects 
witnessed in the transference of materials, are difficult to capture, yet if mapped draw out 
an ethical, intersubjective geography. 'Opinions' become seen as `functions of lived 
experience' (Deleuze and Guattari 174), but note not lived experience as such. 'Opinions' 
give us 'claim[s] to have a certain knowledge of affections. ' (ibid 174) For to paraphrase 
Deleuze and Guattari (ibid 174), Bergson (1997) observed the fact that opinion suffers from 
the impression that it misjudges affective states and groups them together or separates 
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them wrongly. This is a statement that suggests how subjective expressions of affection or 
perception or these opinions are again impressions. Is there a way to isolate the 
expression of a food in the stomach to reach the affect, the percept? 
The affect goes beyond affections no less than the percept goes beyond perceptions. The 
affect is not the passage from one lived state to another but man's nonhuman becoming 
(Deleuze and Guattari 1994: 173). 
Thus, the challenge for the end of this chapter and for the next (ch. 7) is to move towards 
considering `man's nonhuman becoming'. To follow food along a particular line of flight, 
beyond affections and perceptions through into affect. Obviously, how people talk and 
express feelings about their stomachs, what makes the eating experience for them, is 
formed through perceptions, and particular affections contingent to particular food items. 
Talk of food is a form of expression about eating, but it is only an opinion of the eating 
event. 
Sheila: "I mean and I think choosing certain sorts of foods that are.. cos I know last 
autumn I made and ate a lot of beetroot soup.. and that felt really good to have inside me, 
Emma: Because you had made it yourself? 
Sheila: No, I don't think it was just that.. it was very nourishing and warming, and its got 
good colour so its got that sense of it aswell.. I just felt really.. strengthening.. whereas as I 
know that some of them convenience goods are.. it like catered to that little bit of me that 
has to take food in.. Whereas the beetroot soup does a lot more for me 
Emma: yeah 
Sheila: I suppose you could say it reaches parts that others don't do... or nourishes parts 
that others don't do, its like has a definite quality, like I think.. umm probably nice fruit.. or 
something like that.. Some meals definitely feel different.. Partly cos its good food" (Farm 
Shop 3). 
Using this extract as an illustration of the situated knowledges flowing from this context, her 
perceptions 'very nourishing and warming, and its got good colour, 'strengthening' are as 
near as a person may get to finding words to describe the sensations, the feelings. As this 
chapter has illustrated through a number of empirical examples, the geography of the 
nonhuman item of food passes through, affects places, enters becomings with others that 
are not always within the reach of human experience. Using a process-based configuration 
of the relations between consumers and foodstuffs, foodstuffs and becoming food has 
developed the arguments for initially recognising the post-phenomenal landscape, and 
then secondly creatively discovering possible methodologies for accessing the post. 
phenomenal landscape. 
To move out of this realm of opinions is to move into 'affects as becomings' (Deleuze and 
Guattari 1998); to open out what is materially happening to the flesh beyond affections, 
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perceptions and opinions and into affects and percepts. Why do we need to think through 
into something beyond human's everyday experiences? The reason is, that despite our 
sensory limitations and the phenomena of living, there are happenings, events, that draw 
us into the world, and make us part of it that are not clearly identifiable using talk as the 
tool for access. For at these places, this 'zone of indetermination, of indiscemibility, [where 
it is] as if things, beasts, and persons endlessly reach that point that immediately precedes 
their natural differentiation' (Deleuze and Guattari 1994: 173), the level of affects and 
percepts don't reach the bodies sensory receptors for opinions to be communicated as to 
what is happening. From the arguments expressed in the context of empirical evidence I 
wish to argue further that we can get out of a socially constructed world that is dependent 
on human interpretation into a 'post-human future, in which the world has been enriched by 
a multiplicity of non-human agencies' (de Landa 2002: 13-14). I want to use these ideas to 
think about eating food because food can be considered as an actant, passing through 
situations and places as an assemblage of many affects that gives it the presence of food, 
and this can be carried on and through into the stomach to its point of unfolding. It is a way 
of recognising the co-creation of entities formed through becomings with others, a way to 
capture the nonhuman realm of existence that is beyond the opinions of lived experience. II 
seems necessary to seek to capture these dimensions if one is interested in materiality, In 
fleshiness and also since food and eating is situated within the body's material needs, the 
body's nourishment routine. 
6.7 CONCLUSIONS 
The examples I have drawn on are attempts to try and explore the relationship between 
materiality and practice through the theoretical framework of Deleuze and Guattari's work. 
This post-phenomenological theoretical configuration of Deleuze and Guattari was 
developed in part through Merleau-Ponty's phenomenological studies that there is an 
invisible domain, not visible to the senses, but which importantly affects the visible. It is for 
this reason that this chapter has maintained an interesting in exploring the points where the 
verbal expressions of consumers begin to hesitate and become concerned with an ability 
to express what they cannot easily sense corporeally. The chapter concludes by stating the 
interest and relevance in tracing the material relationship to the point where it becomes 
viable to consider how the material affects and percepts become active components to the 
actualising practice of eating something. The act of incorporating food into the body is 
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expressed by some consumers through making connections between their personal fleshy 
well-being and the flesh of what they eat. This form of practice marks a serious undertaking 
for how things become incorporated into the body and inevitably has left consumers 
mapping, imaginatively, this movement beyond their phenomenological experiences. 
For the social scientist, apart from consumers' imaginative mapping of this space beyond 
the phenomenal, there is need to develop alternative empirical methodological apparatus 
to discover the incorporeal and corporeal geography of the nonhuman. Discussion on the 
edibility of eggs; knowledge of why organic food is better to eat; making sense of the 
invisible pathways the food has passed along before it reached the dinner plate; and 
attempts to comprehend the incorporeal pathways of foodstuff through the stomach; all 
have offered ways through the extrapolation of meaning through the lens of theoretical 
concepts, to conceive this post-phenomenal landscape. It is a big challenge to tackle: how 
can one map the fleshy, material pathways through affects being gained, lost and 
exchanged though successive becomings? The arguments for re-theorising experiences of 
eating along fleshy, material pathways are expressed as a step towards paying closer 
attention to the ethical and political dimensions of the agro-food network, plus also to 
match society's attention to the body in relation to food. 
Some use of video diary footage is made in this chapter. Can video diary footage of eating 
practices and food preparation extend understandings of incorporeality? This is still to be 
explored. Is home-baking from fat and flour and eggs an angle from which a sense of the 
food assemblage coming together, can offer some insight into the assemblage unfolding 
within incorporeal places? Reaching beyond 'opinions' of eating in the form of talk is a 
possible argument for trying to use video diary footage that focuses on bodily practices. 
Although this has successfully been used in performance art, everyday food practices in 
the 'home' video style are a more challenging video medium to work with. I think there are 
some interesting issues to be discussed here. 
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CHAPTER 7 DOING-COOKING: THE PERFORMANCE OF FLOUR 
manipulating raw material, of organising, combining, modifying, and inventing. I learned the tranquil 
joy of anticipated hospitality, when one prepares a meal to share with friends in the same way in 
which one composes a party tune or draws with moving hands, careful fingers, the whole body 
inhabited with the rhythm of working, and the mind awakening, freed from its own ponderousness, 
flitting from idea to memory, finally seizing on a certain chain surreptitiously and without suspecting 
it, I had been invested with the secret, tenacious pleasure of doing-cooking (De Certeau et al 1998: 
153). 
7.0 INTRODUCTION 
Foodstuff becomes meaningful in interactive relations with humans. Foodstuff is given 
meaning through cooking and eating practice. Human practice is formed through the world 
of non-human lives. Foodstuff gains meaning in the activity of everyday life performances 
e. g. mealtimes, cooking, shopping. It is what is done to foodstuff that gives it meaning. 
Food labelling openly suggests something is edible, yet this label is in fact distanced from 
actualising eating; the label is merely suggestive of possible, virtual meaning. The previous 
chapter reached the situation where the pursuit to trace materials through the body 
necessarily becomes discovering something extra to consumer's expression and 
representation of the action. Tracing material foodstuff through connected bodies results in 
a divorce from what is represent-able. Consumers can offer no more than opinions with 
regard to this aspect of the geography of food through incorporeal regions. Taking this 
understanding of materiality is a step towards configuring a way to mobilise the 'affect' of 
material along pathways, through bodies, connected by the agro-food network. Therefore, 
this chapter carries on from the arguments that closed the previous chapter by working 
with ethnographic filmic texts to address the question: can we understand more about the 
geography of things becoming food from texts formed through the inhuman eye of the 
camera lens? It explores arguments that since filmic texts are abstracted from, in part, the 
researcher's control and that of the researched that it is a more keenly sensitised 
methodology for capturing the unspoken and unknowable. It is for these reasons that I turn 
again to the work of Deleuze and Guattari and to their approach for grasping the vital 
elemental presentness of life, the "now-ness": the pure event. The pure event is: 
an elusive transient happening: something composed through differentiation 
occasioned, or actualised, out of an affirmative understanding of our fleshy, fluid 
life force (Dewsbury 2000: 483). 
How can one narrate the incorporating event, given the difficulties in employing human 
accounts of the event where it is evident that people struggle to express what's happening 
amongst certain organic realms of the human body? 
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Discussion in the previous chapter drew on a Deleuzian ontological position that resists the 
subject/object and self/other divisions. This ontological position is complemented by other 
key concepts that will be used in this chapter to mobilise the geography of flour through the 
practice of doing-cooking. Deleuzian concepts can be employed to telescope through the 
singularity of engagement within the multiplicity of affects during 'the rhizomatic event'. The 
rhizomatic event, assemblage, affect, and the fold are the accomplishment of theoretical 
concepts at hand in this chapter to make arguments regarding the primary material 
pathways that stretch through life. It is within the zone of indiscernibility, indistinction or 
becoming that the universal communication of objects as the event takes place (Deleuze 
1994). Every infinite singularity that forms a multiplicity is folded to form the object's 
identity. The palatability of foodstuff is enacted through the exchange of affects between 
eater and the edible. Digestion fuses the materialities of consumer and food, but only after 
the enactment of palatability. At these two junctures, firstly, the exterior meaning-making of 
palatability followed secondly, then by interior material assimilation of digestion, that the 
event unfolds through transformations. It is the exchange of affects that brings both 
meaning and metabolic transformations. They are hinged and transformed in the folding 
act. The fold brings form back from formless, open, expansive connections with worldness. 
The im[pli]cation (pli french = fold, folding through) of the material folds forms material 
connections, practice and finally thinking as the event is represented. Representation 
comes about through the enactment of thought made material. 
In recognising the role of representation the process by which it comes about is being 
steadily undone, unpicked in this thesis. Writing the undoing of representation in this thesis 
has turned towards tracing material pathways through the bodies of humans, animals and 
plants. For the liminality of food as a substance, and thus as a bondage between nature 
and culture, the human and the natural, the outside and the inside (Atkinson 1983) 
provokes many of the interesting questions that this thesis addresses. More explicitly this 
thesis takes liminality and turns away from bridging the binaries, towards instead forgetting 
them, and writing a non-Modem writing of the world of food and eating. Thus, this story of 
eating practice and how things become food does not play into the binary divisions. 
Tracing the material pathways that connect the movement of foodstuff between human, 
animal and plant bodies breaks down their boundaries producing instead an 
intercorporeality. 
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Within the confines of writing about humanist eating practice there is a story to be told of 
the material pathways that connect human with plant and animal body. To make the 
connections, thus problematising the Modem, divisions appear through tracing the material 
involved in everyday eating practices. It is more appropriate as Fischler explains to 
describe not eating or consuming but 'incorporation', or 'the action in which we send food 
across a frontier between the world and the self, between "outside" and "inside" our body' 
(1988: 279). Negotiating this boundary is a continual challenge and a hindrance to drawing 
the material intimacies of life. Molecular, affective material units from each side of the 
divide are intimately exchanged through eating practice. Thus the process of incorporation 
complicates relations between self and other, nature and culture. Developing the 
exploration into how things become incorporated into the body means mapping out the 
fleshy, material pathways through which affects and percepts move, pass and shape again 
new becomings. This is one of the arguments made for re-theorising experiences of fleshy 
materiality, expressed and exposed in corporeality. It is also about recognising the non- 
phenomenological path of molecules that express a consistent materiality through 
transformations. Maybe it isn't possible to describe the incorporating event that happens 
within the body cavity. As Phelan (1997) notes it is only by tearing the body open that the 
interiority of the body is established and then it is through the science of anatomy. As a 
non-scientific thesis to describe the incorporating event I would be inventing a new 
representational technology for the interior of the body. Thus it is with recognition of the 
greatness of the task to non-scientifically claim to have knowledge of the interior of the 
body that I am stepping back to ask: is there some other food incorporation event that can 
be suggestive of the interior? Perhaps we can learn something from cooking. During 
cooking, foodstuffs as raw material are combined, mixed and stirred to become something 
else, and it is the particular rhythmic gestures that are adopted that bring about differences 
to the outcome. The cooking event is a sensual event. Taking a step back from the act of 
incorporating food into the fleshiness of the body is to consider how the gestures of doing 
cooking as an event can help us understand the geography of foodstuff passing through 
transformations, incorporations during the cooking process. This chapter will describe the 
geography of flour through two cooking events giving different performances of flour. It is 
the performativity (Dewsbury 2000) of flour in these two events that will be mapped 
rhizomatically. 
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As a consequence of these ideas this chapter fleshes out in detail a food event as a 
rhizomatic network of connections, working with molecular materialities of lively fleshiness; 
namely becoming flour. It will examine the foodstuff that becomes flour through the 
practices it enables, through the particular geography of practices that perform flour-ness. 
Empirical video footage of flour involved in food making, provides opportunity to analyse 
how the gestures of doing-cooking reveal properties of the flour. There are two cooking 
events discussed in this chapter. The first is the cooking of floured liver. In this cooking 
event flour is handled in dry form. In contrast when making raspberry muffins the cook 
soon turns dry flour into a mixture with liquids. Together these two events portray the 
affects of flour in the cooking process. The process of cooking is conceived through 
drawing out the time of the event to have a handle on the different speeds and slownesses 
that bring difference and associations during flour's becoming. The final section considers 
the process of individuation through the fold. After the discussion on cooking muffins, how 
do consumers apprehend the singular muffin, and their own subjectivity during eating? 
How do the constituents that went into becoming muffin dissolve to form a new object? 
What are the properties of the folding of flour into other materials that can help explain how 
subjectivised form is made, and is repeated through the unfolding urges of the rhizomatic 
event? Firstly, before discussing the empirical material I will introduce the rhizomatic event. 
7.1 THE RHIZOMATIC EVENT: TEMPORALITY, ASSEMBLAGE 
A rhizome is 'a multiplicity in which a singularity can be connected to any other in an infinite 
number of ways' (Smith 1997: xxvii). Geographies are formed through a rhizomatic network 
of places, connected through the transitory nature of food. Tracing foodstuff through a 
rhizomatic network, open to the exchange and accumulation of affects unfolds the 
transformation of foodstuff to food. This configuration brings us to recognise the 
geographic intimacy carried within the folds of the material foodstuff; geographic Euclidean 
measured distance between places is folded through the movement of material. The 
distant becomes close and intimate revealing a map of intimately, materially, relational 
places. A spread of places becomes connected through the mobilisation of food - the 
stomach, mouth, field, supermarket, and food processing factory, farmyard and 
greenhouse. These are all places that are brought into relation with each other through 
food. The rhizome is a figure that enables us to concentrate on the 'movement, on process, 
on the constant hum of the world as the different elements of the world are brought into 
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relation with one another, often in new styles and unconsidered relations' (Bingham and 
Thrift 2000: 281). The 'affect' of the thing becoming food can be traced semiotically, 
materially and socially through the rhizomatic network (Probyn 2000). 
Taking the rhizomatic form, every object is formed through a multiplicity of connections that 
mobilise affect: the organic food product is a multiplicity of affects that gather to present the 
organic food product. This gathering or event is formed in relation to a consumer 
encountering the 'thing' becoming food. In this event, only when in relation to an individual 
consumer who accepts the thing's particular assemblage of affects, does the meaning of 
palatable become attached to the material, and in turn the person's appetite becomes 
satisfied. In this moment of interaction, the materiality of food takes place, and the 
dissolution of the subject happens, initially during the establishment of the relation of 
edibility. This is the innovative space where virtual meaning becomes actualised. Likewise 
following the execution of palatability the process leads on into an actualised dissolution of 
material subject form as the food and subjects' materiality engage becoming one for a 
moment, at this point they neither take on subjective status but instead this now dissolved 
state. The dissolution of the subject takes place through the event. It is the event that takes 
central stage, dissolving the polar positions of subject or object within the time of aeon. 
Aeon is 
the indefinite time of the event, the floating line that knows only speeds and continually 
divides that which transpires into an already-there that is at the same time not-yet-there, a 
simultaneous too-late and too-early, a something that is both going to happen and has just 
happened (Deleuze and Guattari 1988: 262). 
Here in aeonic time, a form of time measure beyond that of familiar chronos, this 
becoming-objective zone of indistinction or indiscernibility offers a space for 
communication between bodies. It is the space where the biography of both objects comes 
into play. The consumer desires food and, should things work out between them, the 
foodstuff could be on the verge of becoming edible. At the event the folds lead back to 
subject formation through a crisis of what is it now? 
The assembly has been discussed in a previous chapter, here it will be extended into the 
Deleuzian notion of assemblage, and from this the emergence of a rhizomatic mapping 
methodology will rise. From Deleuze's description of a book as an assemblage, we can 
discern the functions and attributes of this particular conceptual term, which may then be 
applied to food placed within agro-food networks. 
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In a book, as in all things, there are lines of articulation or segmentarity, strata and 
territories; but also lines of flight, movements of deterritorialisation and destratification. 
Comparative rates of flow on these lines produce phenomena of relative slowness and 
viscosity, or, on the contrary, of acceleration and rupture. All this, lines and measured 
speeds, constitutes an assemblage (Deleuze and Guattari 1988: 3-4). 
Food fuses with others at different spatial-temporal rhythms. The heterogeneity of 
foodstuffs, animals and plants, become homogenous food products through taking lines of 
flight through encounters with other bodies. Tracing foodstuff through a multiplicity of 
foodways brings forth foodstuffs presentness as food. The food as assemblage can be 
mapped in terms of how it functions. 
As an assemblage, a [food] has only itself, in connection with other assemblages... [sic? ] 
We will never ask what a [food] means, as signified or signifier, we will not look for 
anything to understand in it. We will ask what it functions with, in connection with what 
other things it does or does not transmit intensities, in which other multiplicities its own are 
inserted and metamorphosed, and with what bodies without organs it makes its own 
converge (ibid: 4 [food] inserted for book by author). 
These instructions can be held as a compass in this mapping of how things become edible 
food. Food is'made of variously formed matters, and very different dates and speeds' (ibid: 
3). It is pertinent to look through all temporal dimensions and spatial encounters. Since 
'eating conjoins us in a network of the edible and inedible, the human and the non-human, 
the animate and the inanimate' (Probyn 2000: 17), the material thing is therefore 'constantly 
connecting, disconnecting and reconnecting' with different aspects of individual, social and 
material life. To conceive food in this way is a move towards grasping the non- 
representational life of food that exceeds the humanist preoocupation with symbolism and 
meaning. For it is through the connecting flights of the assemblage with others that food's 
becoming can be mapped rhizomatically. 
The approach that expresses an interest in the subtlety by which food meanings are 
apprehended, is configured through affect rather than symbols. However, this does not 
mean that symbols and meanings as they stand do not have importance, there is just more 
to be understood about the process through which symbols and meanings perform. 
Capturing how lines of flight actualise virtual meanings into a practice, is to explore the 
subtle diffusion of affects within the event. Probyn makes use of this idea when examining 
the food/sex relationship, but within the contextual relationship of flour becoming muffin we 
can turn our attention to the rhizomatic line, that 'always turns into something else' 
(1999: 216). It is a way to delve into what could be happening, what multiple affects may be 
gathered in passing to where the rhizomatic line ends. It is in this sense that we might think 
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about how accounts of food compel us to think in terms of an ethics of living (Probyn 2000) 
for life is "stitched together through stomachs" (ibid: 36; Whatmore 2002). What passes 
through stomachs is matter. The matter carries affects of where it has been; in this sense 
matter collects and mobilises affects from multiple places and brings them into multiple 
places. This generates ethical connections between these assorted places. Through the 
mobilisation of affects through foodways it can be said that there is an ethics to the practice 
of eating. 
My emphasis for the rest of this chapter is going to be on mobilising flour along affective 
pathways. This is because I am writing about the non-human, specifically flour, a material 
that undergoes vast chemical and physical transformation during cooking. This is through 
both the exchange of affects that bring forth difference, and the exchange of molecules that 
remain integral and consistent throughout transformations. What is consistent about the 
actancy of the non-human within different stomachs is not the exterior chemical and 
physical processes marked by changes in affect, that are active as flour is combined with 
fat and baked, but rather instead the molecular interior. Yet this interior of flour is not 
consistent to flour-ness but actually to the originary grain, bean or root from which it was 
milled. It is from the singularity of bean, root or grain that consistency flows through grain 
becoming flour, flour becoming muffin. 
7.2 FLOUR 
The foodstuff mobilised in this account is flour. The investigation turns to flour as a 
substance that achieves edibility in combination. Thus for a thesis that seeks to understand 
the co-construction of entities moving through the agro-food network, the substance of flour 
draws a strong outline of how it affects and performs to make new food products. Once the 
grain, bean or root is milled it is seldom eaten raw and thus becomes edible through 
forming relations with others. Flour is a ubiquitous substance produced from cereals and 
legumes such as beans and sorghum. Flour is a generic for milled cereals and other 
grains/beans e. g. soya. It is a consistent presence in many staple-eating products. 
Whether flour from wheat, potato or soya it is a recognisable foodstuff on ingredients list. 
However, it is possible to buy for example ready-mix pastry, cake and other products. As a 
consequence of the presence of flour and what it presents in terms of human practice and 
food making, it is an excellent candidate for understanding nonhuman actancy in the space 
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between eating practice and things becoming food. To trace flour is difficult, it is 
transformed into something quite different in terms of the visual, taste and touch as contact 
is made with other materials. Touch flour and it too easily becomes difficult to capture, 
contain, effortlessly lifting itself into tiny, airborne dust eddies. Thus in its singular granular 
molecular form it is barely distinguishable, yet as a multiple it is distinguishable. Humans 
do lots with flour; as a consequence of the affect of flour attracting practice the presence of 
flour dust dissolves through transformative processes. Flour mixed with fluids becomes 
weighty, substantial, and voluminous. Flour mixed with fat and applied with heat gets 
closer to edibility becoming either a baked product or a sauce; the variability of the 
outcome is in relation to the varied rhythmic dimensions of flour, fat and heat. Eventually 
flour becomes muffin, or pastry, cake, biscuit, bread, gravy. 
For knowledge of flour as individual dust particles becoming enactive in transformations is 
quite limited. The transformative processes escape presenting themselves as phenomenon 
when based in the context of individuating knowledges (Deleuze 1988). What consumers, 
what I for that matter can utter about this process is limited. I know it must happen but not 
quite how it happens? Food scientists, no doubt, have explanations for how flour is 
transformed and are able to isolate the grain for close-up microscopic examination, making 
it possible to track flour's transformations when in combination with other materials and 
under different temperatures. Domestic science, the science of cooking is now seen as old- 
fashioned, however, the principles of domestic science were to understand the biochemical 
reactions of what happens in cooking, for example what makes a cake rise or not rise? Yet 
again, is the biochemical reaction really what one needs to understand? Cooking is a 
practical activity, and understanding the biochemical activities of the ingredients doesn't 
make one a better cook. These knowledges of flour are not those that I am familiar with, 
nor are they really knowledges that matter for how flour has meaning for cooks; it is the 
skilled, practical flour knowledge that is of more use. Practical knowledges of flour are an 
important part of what could be called old-fashioned culinary skills, they were always in 
relation to what could be done to flour for it to be actualised into something -a cake, 
scone, bread, sauce. 
Doing-cooking thus rests atop a complex montage of circumstances and objective data, 
where necessities and liberties overlap, a confused and constantly changing mixture through which tactics are invented, trajectories are carved out, and ways of operating are individualised (De Certeau et al 1998: 201). 
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Returning to flour, without entering into the scientific realm of flour particle analysis I wish 
to gain some sense of flour's enactment within foodways, a move towards becoming an 
essential participant as ingredient within food dishes. From the arguments given it is 
through practical gestures that the geography of flour is enacted. Thus through deploying 
the conceptual frameworks previously discussed in chapter 6 and at the beginning of this 
chapter, the performance of flour will be mapped through its affects (see Section 6.? ). 
7.3 THE PERFORMANCE OF FLOUR 
Before I go into writing about the performance of flour I wish to share with you some 
thoughts in my head, which I agree with, but which I haven't necessarily worked out how to 
adequately respond to. 
Writing about performance has largely been dedicated to describing in exhaustive detail 
the mise-en-scene, the physical gestures, the voice, the score, the action of the 
performance event. This dedication stems from the knowledge that the reader may not 
have seen the event and therefore the critic must record it. The desire to preserve and 
represent the performance event is a desire we should resist. For what one otherwise 
preserves is an illustrated corpse, that stands in for the thing that one most wants to save, 
the embodied performance (Phelan 1997: 3). 
So firstly, do watch the video performances. They are not quite as it was in that kitchen, on 
that day at that moment for either James, Andrew or the flour for that matter, because 
video is limited in its capacity to conjure up the whole event and is unable to show things 
like temperature and humidity, both of which could affect the cooking event. Yet, the 
availability of the video footage allows you to watch the performance yourself, for the 
embodied is very much present in that footage even if slightly removed from the original 
cooking performance, it is not as distant as any description I make of it now. Secondly, I 
am interested in the geography of the flour. This is an unusual reason for watching the 
performance of a person cooking, for it is not the person that is the focus of my interest. I 
am interested in the performance of flour during the event of cooking. To draw out the 
performance of flour does require some instruction, which in this instance is in the form of 
writing the performance of flour, supported by the theoretical concepts that give space for 
it. Phelan investigates 'the possibility that something substantial can be made from the 
outline left after the body has disappeared' (1997: 3). She has a hunch that the 
affective outline of what we've lost might bring us closer to the bodies we want still to 
touch than the restored illustration can. Or at least the hollow of the outline might allow us 
to understand more deeply why we long to hold bodies that are gone (ibid., author's italics). 
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It is with these thoughts in mind that I embark on a writing of the geography of flour during 
the cooking event, with acuity for the affective outline that touches the body of James, or 
for that the dishes, cutlery, cooker, meat, herbs, kitchen etc. The affect's of flour were 
assembled in that kitchen, and a writing of flour's performance asks what it does, how it 
does it, how it connects with other things, digressing boundaries and instigating new ones, 
but rejecting, separating and recomposing others (Dewsbury 2000). Thus it is a rhizomatic- 
mapping project that works the geography of flour. There are two empirical examples 
discussed. The first focuses on the geography of dry flour when cooking liver, and the 
second focuses on the geography of flour mixed with fluids. During the film of the making 
of raspberry muffins, the preparation of dry flour is absent from the proceedings. Andrew 
has pre-prepared some of the ingredients he needs and this includes the sieving and 
measuring of flour. It is for this reason that I am using James' handling of dry flour to cover 
discussion on the gestures surrounding the affects of flour. Thus my initial discussion on 
flour will be that of dry flour handled in the cooking of liver. 
7.31 JAMES COOKING LIVER: HANDLING DRY FLOUR 
The video footage of James preparing the basis for his gravy reveals some of the skills and 
practical knowledges connected to flour, which reveal aspects of the affective outline of the 
geography of the nonhuman flour, not immediately accessible through discussions with 
consumers about flour. These practical knowledges can be observed and noted, but unless 
acute to their presence and what they offer for an understanding of the geography of flour 
they can appear as 'generations [of] basic gestures always strung together and 
necessitated by the interminable repetition of household tasks performed in the succession 
of meals and days' (De Certeau 1998: 154). 
See MOVIE 7.1 'James cooking liver 
*** 
Stage one. The flour is kept in a paper bag in a dry place like a cupboard. Narratives about 
what qualities flour possesses when wet will follow to stress the importance of keeping 
flour in a dry, not-damp place. It is removed from the cupboard and placed on the surface; 
the packet remains standing upright and does not topple over. Putting an open bag of flour 
down clumsily could lead to it toppling over and spilling out the white dusty contents; flour 
not in a container is difficult to handle. With a small agitated, bounce to the lower arm, with 
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the packet tipped up, flour falls from the mouth of the bag into a low, wide based dish. One 
point to note is that James doesn't weigh the quantity on scales. He just tips flour into the 
dish using previous practical knowledge of performing this gesture. A second point to note 
is that the flour is shaken into a container. The bag's mouth is kept low down to the 
container to ensure that clouds of white dust don't gather after dropping flour from a height 
into the dish. The container is a low, wide dish that one guesses is connected to the virtual, 
future performances of the flour. Salt is then free-handedly shaken into the dish of flour 
followed by the liberal additions of pepper and herb (I guess). All this happens without any 
evident reference to a recipe. Next a fork is taken out of the drawer to gently mix the dry 
material together. Again this action is carried out with some insight into the ease of mixing 
dry materials together as opposed to once they become wet and sticky through the 
addition of a liquid, where one imagines it is more difficult to gain an even mix of the 
different constituents of the mixture. One might also wonder why a fork is used to mix dry 
flour: why not a spoon? Later, when the liver is covered with flour, the fork is used to 
control the pieces of liver in the bowl, thus one guesses it is for this future use that the fork 
was selected rather than a spoon. This mixture is then placed on one side. 
Stage two. Some thirty minutes later, during which vegetables are peeled, sliced, pithed, 
chopped, then either boiled or fried, the dish of flour mixture is returned to. Seven pieces of 
liver are turned over in the low dish of flour. The choice of dish size and shape becomes 
obvious when this task is witnessed. The base of the dish enables the liver to lie flat; this 
allows each side of the liver to become coated well with flour as they are patiently folded 
over and over by two fingered grips with one hand. The other hand controls the movement 
of liver with a fork to speed up the flour-coating process. The sides of the liver pieces are 
well observed to ensure complete coverage of floured mixture. The flour sticks to the sides 
of the meat; the cold, damp liver flesh thus proves to hold adhesive qualities for flour. Once 
each piece of liver is well coated they are left a few minutes. The flour is brushed off hands 
by rubbing them together and a small faint cloud of flour dust is visible, the hands are then 
wiped hurriedly with a handy tea towel. 
Stage three. The heated oiled fry pan is replaced back on the heat and then the process of 
placing the floured liver into the pan begins. Seven pieces of liver are moved from the low 
glass dish to the fry pan. Finger and thumb carries the long whitened strips of meat over 
the short distance to the fry pan. A few are hastily folded over and over in the dish before 
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making the journey, in order to maximise coverage of flour mixture. As the number of 
floured pieces of liver in the fry pan increases, the sound of spitting and crackling fat 
increases too. The glass dish, that still carries remains of flour mixture, is then placed away 
from the cooker, the current centre of the cooking event. 
How does what I have written compare with Phelan's instructions to not try and represent 
the event? I haven't told the event in terms of 'the flour does this, the flour does that', nor 
have I told the event as a cookery writer might jot down the proceedings. I have tried to 
write the event through the mundane gestures, the affordances of the objects that are 
made prominent through the flour's presence. Perhaps when cooking the expected 
question would be, what tastes would not satisfy the eater's appetite if the flour had not 
been prepared and added to the liver dish? Yet this question is looking towards the end of 
the event, not the process of cooking. If the flour were not present what wouldn't be 
happening? Considering that question enables me to consider what the affective outline of 
the flours presence may be when cooking liver. The gestures that mobilise flour and make 
the connections between the bodies of flour, meat and human make the geography of 
flour. Phelan's piece'Love's geography' (2000) enacts places and movement between and 
within two bodies. Flour's geography doesn't carry the emotional intensities, rather more 
the mundanity of gestures; it is these mundane gestures for handling flour that reach an 
intensity. The motor gestures are ceaselessly disposed within the event of cooking. James' 
gesture of clicking his fingers belies moments of hesitation within in his thought processes, 
but his motor gestures carry on. Thus the discussion I make from the video of James 
preparing liver is intense with mundanity, and yet it is those mundane gestures that enact 
flour's geography. 
What comes across from the video is that 'there is a way of doing-cooking, of organising 
this work, of living and experiencing it' (de Certeau et al. 159) and flour becomes caught up 
in the practice of doing just that. Through analysing how people do cooking, as opposed to 
what they say about it, a much closer way to grasp the geography of the nonhuman flour 
can be made. For the way we learn about cooking is made out by instruction through the 
initial gestures, trials and errors of doing-cooking (De Certeau et al 1998: 152). 
childhood gaze had seen and memorised certain gestures, and my sense memory had kept track of certain tastes, smells, and colours. I already knew all the sounds: the gentle hiss of simmering water, the sputtering of melting meat drippings, and the dull thud of the kneading hand. A recipe or an inductive word sufficed to arouse a strange amnesis 
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whereby ancient knowledge and primitive experiences were reactivated in fragments of 
which I was the heiress and guardian without wanting to be (ibid 153). 
Now I will turn to the second flour event, the making of raspberry muffins. The next 
example will work through doing-cooking detailing the performance of flour more closely 
within the conceptual framework of the event (Deleuze and Guattari 1988). 
7.32 ANDREW MAKING RASPBERRY MUFFINS: HANDLING FLOUR and LIQUID 
MIXTURE 
How does flour through forming an assemblage with others (eggs, fat, sugar, vanilla, 
raspberries, heat, the Cook) at a particular spatial-temporal rhythm (whisking, mixing, 
baking time) become an edible foodstuff (raspberry muffin)? What do the gestures that 
combine, mix and incorporate the flour with others to become actualised into muffin 
mixture, implicate about the performance of flour? Then, how does the mixture through the 
assembling of heat and gestures that give it shape and containment, transform it into yet 
another material body as the baked and finally edible muffin? How are the molecular 
connections between flour and other ingredients performed? I will explore these questions 
primarily through video footage of a respondent making raspberry muffins at home in his 
kitchen. 
The particular pattern of cooking shown on camera by Andrew is affected by his knowledge 
of being filmed. His familiarity with cookery programmes affects the view from the camera 
and the pre-preparation of some ingredients. Some ingredients appear weighed and 
measured, lying ready in dishes for usage when the camera is switched on. It is for this 
reason that I made use of another illustration of flour in-use where available in my limited 
library of respondents filming their cooking and eating practices, for example James 
cooking with dry flour. This footage of flour in performance adds to the account of flour in 
the footage of Andrew making raspberry muffins. At this stage I will now discuss the 
practices that bring flour to form a mixture with liquid, and thirdly the practices that bring a 
form to the mixture e. g. scooping into a tray and heating. 
See MOVIE 7.2 Andrew making muffins 
**ý 
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The flour rhizome's implication in making raspberry muffins is mapped through gesture. 
The destination of this particular flour iteration is the actualising of flour as edible in the 
form of raspberry muffin, the closure of the event. The destination of flour as edible is 
caught within Chronos: 'a time of measure that situates things and person, develops a 
form, and determines a subject' (Deleuze and Guattari 1998: 262). It is with the destiny of 
making the flour become edible muffin that Andrew starts to cook. Pre-weighed organic 
flour and two teaspoonfuls of baking powder, Andrew tells us whilst beating eggs, lie ready 
for use in the glass bowl on the side. The flour is thrown into a virtual future as edible 
muffin. It is this relationship and this projected becoming that brings Andrew and flour into 
activity with each other. It is this relationship that places flour within the glass bowl. Liquid 
ingredients are vigorously prepared alongside: organic milk is added to beaten eggs, and 
then Madagascan vanilla essence is added. The instance of flour in transit to this 
destination as edible muffin is held within the time of aeon 'the indefinite time of the event' 
(Deleuze and Guattari 1988: 262). In this time of aeon, flour is captured in a different mode 
to that within chronos: that is not as person, subject, thing or flour substance. This time of 
aeon allows us to appreciate the subtle exchange of affects and the varied differentiations 
of flour within this space. The flour in the glass bowl is on a different line of flight to flour 
still in the paper packet, kept in the cupboard. Within the aeonic time of the event these 
differences are noted, because the affects of cooking gestures are already changing the 
status of the flour, bringing it into the cooking process. 
Further changes take place when brown-caned sugar is tipped into the glass bowl of flour 
and then mixed with a spoon, the exchange of affects between sugar and flour is perhaps 
more obvious as the two different materials are combined. Within the space of aeon the 
becoming edible of flour through the practice of cooking is not assumed, but for Andrew the 
gestures he makes are led by the promise that taking flour through a particular set of 
processes it can become something edible. The flour in its differentiated form doesn't carry 
universal, generalised qualities typically expressed through verbal gestures by a cook; 
instead, the flour traced through dissolutions can be captured more in the immanent motor 
gestures of cooking. Despite the category of flour and its meaning being expressed in the 
time of chronos, it is within the time aeon that the implication of flour is expressed most 
clearly. By this I mean recognising that for the material to be flour is made through its 
involvement in action, thus the implication of flour in the hands, within the motor gestures 
of Andrew is the place where flour is most clearly revealed. The motor gesture of Andrew 
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pouring quantities of the liquids into the dry flour, and the ensuing gesture of stirring the 
two together, to make a new mixture witnesses the dissolution of flour in its dry form, taken 
through into new form. Through the gesture of stirring the flour reveals itself to carry affects 
that when mixed with fluids transforms it into a viscous, sticky form, different from the light, 
dusty form. The flour molecules have formed new connective bonds with the liquids and 
the sugars. The stir has brought about a change to the flour at the molar level, for the 
mixture in the bowl isn't named flour, the associated properties of flour aren't apparent. 
Phenomenally this is a muffin mixture that Andrew has made through stirring in fluids with 
dry ingredients, it is flour, eggs, milk, vanilla essence, raspberries and white chocolate 
brought together not randomly but through an actual set of actions. The mixture is 
affectively not just its material constituents but in addition is the affects of the gestures that 
have led to its formation. If the mixture has come out not quite right, maybe it is too sloppy, 
or the mixture is unevenly constituted, it is through the affects of gestures that have made 
the wrong proportion of fluids to dry materials, or haven't stirred for long enough or with the 
right movement. The level of vigour changes through the connections between human's 
tool-hand-arm motion, or that of a mechanical food-mixer device. 
.. difference is no longer between movement and inertia, but in pure variability of 
speed (Deleuze 1993: 65). 
7.4 TEMPORALITY AND EVENT 
Generalisations act as stepping-stones for moving on, for getting by in the world yet they 
have flaws. The struggle to bring consumption and production together means making 
allowances for the misfit. Despite generalisations providing matches and an orderly 
transfer of products from production to consumption, a messy, event-based relational world 
is present too. This messy world confuses and distracts the predictable structures of 
relations that appear to exist. The complex relationship between life and matter, between 
humans and food, can be accessed through taking on an event-based understanding of 
space and time (Grosz 1999). For the movement of materiality can be conceived as fluid, 
moving through time and space rather than stagnant in static relational contexts. The 
example of flour demonstrates that materiality gives shapes to space and time instances. It 
is the dissolved self of Andrew whose arm stirs the flour with a metal spoon. The gesture of 
stirring moves through the flour and liquids becoming mixture. The tick-tock of time 
(Dewsbury 2000), chronos is broken to form a fluid emergent shape in the time of aeon. 
This time of aeon that respects duration provides temporal space for comprehending how 
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meanings and symbols that operate in chronos are formed. Thus working with the time of 
aeon is necessary for grasping the intensive episodes of time where vitality passes through 
the human and nonhuman. Without the conceptualising of this other time frame and its 
operations with the pure event, it would be difficult to grasp the affective connectivities 
between human and nonhuman. As Grosz writes: 
Unless we develop concepts of time and duration that welcome and privilege the future, 
that openly accept the rich virtualities and divergent resonances of the present, we will 
remain closed to understanding the complex process of becoming that engender and 
constitute both life and matter (1999: 15-16). 
The energy in Deleuze's 'event' is the concept of 'becoming'. This opens the world, as the 
future is no longer dependent on the past, and the past can still change in the context of 
the future. This leaves spaces for innovation, for capturing the unpredictable that spatters 
life with difference within the constant recurring sets of repetitious events. Deleuze argues, 
But never in any of its three meanings does continuity make difference vanish: what 
vanishes is merely all value that can be assigned to the terms of a relation for the gain of 
its inner reason, which precisely constitutes difference (1993: 65). 
The general continuity of flour becoming muffin and being eaten doesn't stop difference 
happening. What does disappear within the pure event is the declaration that flour's inner 
reason is to be a cooking product and to function as edible after baking. It is not possible to 
state that this relation of edibility is a constant presence, rather it comes about through how 
flour is made to function. This is precisely how difference is brought into the world. If we 
take inner reason as not given to material, but instead a material's relations are formed 
through how material functions during spatial-temporal flows of events, then there must 
always be difference. The form of spatial-temporal flows of events cannot be predicted they 
are confronted and dealt with as they happen, in the same way the meaning of the material 
is made through what happens. Flour moves into events through how it functions and gets 
carried into becomings; it is only at the conclusion of one event that it becomes cooked and 
turned into muffin, and then through being thrown into an eating event that it becomes 
edible. All those reduced muffins in supermarkets on the verge of passing their sell by date 
may never enter an eating event for they have not passed through the event of a consumer 
actually buying them. Flour on a shelf is potential muffin but there are many other paths 
that that flour could take and this opens up difference in meaning placed on flour in 
different event-based encounters. Within the event we can analyse particular gestures as 
holding meaning for what event is being enacted. The stir is the gesture of preparing 
raspberry muffins as an enacted event. The stir is a chance happening but once Andrew is 
stirring the virtual disparate is condensed and the determination of the actual by means of 
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the virtual begins to unfold (after Deleuze in Salaskis 1996: 69). This point of chance could 
also be described as'becoming', which can, according to Massumi (1996), be grasped as 
a function of an open system, and with reference to an ontological distinction between 
actual and virtual. This is the point of the becoming-object of the subject applicable to 
human or non-human, so Andrew or the flour. 
Such time geographies, through this spatio-temporal energy of becoming, complexify and 
problematise the world (De Landa 1999 or 2002). Human actors are still there but 
inextricably entangled with the nonhuman, no longer at the centre of the action and calling 
the shots (Pickering 2001). In video diary footage of people eating or preparing food it is 
the lens of the camera, the nonhuman that frames the eating events. Deleuze writes about 
cinema and how contemporary cinema chops up time confusingly, paying tribute to this 
media for displacing time out of the structures of the present, provoking virtual futures, 
possible times (Colebrook 2002). The video footage appears an uncontrollable, 
unknowable set of movements, certainly some general rules can be expected if the 
consumer is captured following a recipe, but the bulk of activity at the micro level is less 
predictable. Working with the event, to be open to the unpredictable, the throw of the 
imperative for example the stir, opens up the immanence of meanings in the encounter. 
7.41 THE STIR: DISSOLUTION OF THE SUBJECT 
See MOVIE 7.3 `The Stir 
*** 
The movie 'The Stir' illustrates the already dissolved self of the stirrer enacted in stirring, 
who speaks through the flour stirred. The flour is 'exactly what its elements make it 
according to their relation of movement or rest, and the way in which this relation combines 
with or splits off from that of neighbouring elements' (Deleuze and Guattari 1988: 256). Both 
actors (flour and stirrer) in the making of raspberry muffins have a relational involvement 
with each other; the one would not be behaving in such a way without the other being 
there. Both the flour and the enactment of stirring or eating are indication of the relational 
position of the flour as object. Thus, neither flour nor stirrer can take the subject position. 
The subject position is dissolved leaving both as objects. From this sense of the 
precipitation of the event, every subject is susceptible to the modern deconstruction of the 
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subjective instance, the becoming object of the subject. Salaskis points out that 'the throw 
of the imperative (the stir), far from determining the I and the You in their fundamental 
ethical posture, is indifferent to their polarity' (1996: 70). The stir to the flour absolves it from 
moving to either pole during this moment. Once 'the event' invokes attention and not the 
subject/object-ness, boundaries become blurred because the event is the point of mingling 
molecules, of becoming, ever involving. The molecules are involved, caught up in 
involutions -folded moments of time enacted materially. The cooking situation created a 
becoming between the two individuals, flour and stirrer, a line of flight as both individuals 
became deterritorialised, becoming other. 
To be immanent to meaning in the encounter within the event-time of aeon means two 
things. Firstly, one is able to trace how the different reasons people give for eating what 
they do have come about through the confusing un-utterable moments of aeonic time that 
are always present but not describable as it takes flight along differentiated virtualised 
paths. Thus the ability to generalise behaviour and represent it is a tendency to take fixed 
senses of time and space, rather than opening up temporality and spatiality to possibility as 
Grosz calls us to do. Secondly, operating within a temporal stretch where becomings are 
captured in their entirety, the associations and connections between things become 
performed as co-presences, it can be apprehended more clearly how human performance, 
and non-human performance is mutually co-formed. This leaves subjectivity unfolded 
within the event. This leads on to Dewsbury's (2000) question: is the event more important 
than subjectivity? Certainly with the event, through the stretch of aeonic time, subjectivity is 
lost in virtual time-spaces of becoming as the affective brings geographic hybridity 
(Whatmore 2002). What are the implications of the event on the fleshy body? 
7.5 FLESHY INTERCORPOREALITY 
Deleuze conceives the body in a particular form to receive this event-based configuration 
of life. The body's 'presence is only present when actualised as a part in an assemblage, 
or as a linkage of flows, as energies, agitations and intensities' (Dewsbury 2000: 482). In 
effect our bodies 'are always made, not found' (Grosz 1994). The functioning body and the 
dispersal of multiple affects that brings about various becomings always places bodily 
affect in a state of deterritorialisation. The affects of the bodies are in process. Andrew's 
body is made to perform the body of a cook through the enactment of the cooking event. 
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We can think of the flour as a body also. The flour body's presence is presented through 
actualisation in the making of raspberry muffins. Virtually, the bodies are glanced without 
organs or form but always performing, this connects back into Phelan's argument that it is 
the'affective outline' that should be captured not the corpse. These bodies of humans and 
nonhumans are thrown into doing things, enacted through becomings, leaving an affective 
outline as trace for what was performed. This opens up a distinctly Deleuzian approach to 
corporeality, an approach which by initially accepting the body in a state of becoming, 
holds the possibility of being 'thrown into a becoming by anything at all, by the most 
unexpected, most insignificant of things' (Deleuze and Guatarri 1988: 292). This gives the 
opportunity to perceive and work with ethical bodies. For example, Lisa Heldke argues that 
our relation with food can be seen as 'participatory', 'acting in the world is a communal, 
relational activity - that we are in correspondence with, and are also responsive and 
responsible to, others in the world' (1992: 310). Through apprehending the body in a state 
of flux, being fluid, as opposed to static and stable it cannot be classed as holding an 
ethically good or bad position. Instead it must work through the processes of life and act 
according to its concurrent states of becoming. Its ethical status is affected by what has 
and what could happen along connective pathways. There are two connecting planes of 
this process, interactive and material interchange. 
We know nothing about a body until we know what it can do, in other words, what its affects 
are, how they can or cannot enter into composition with other affects, with the affects of 
another body, either to destroy that body or to be destroyed by it, either to exchange actions 
and passion with it or to join with it in composing a more powerful body (Deleuze and Guattari 
1988: 257). 
The body of flour joins with others to compose new bodies. Flour performs through things 
being done to it, for example it being mixed with other things. A way to illustrate that the 
body of flour is in a state of flux is to consider how it is stored. If it is in a state of flux then 
how flour is stored must be important. Flour packets have 'storage instructions'. 
"Store in a cool, dry place, away from strong odorous products. Once opened, seal 
bag down well or ideally, transfer into an airtight container" (Happy Shopper Plain 
Flour). 
The body of flour can be thrown into becomings by anything, how this affects its use in 
cooking is why advice is given to how to keep the flour to ensure that it doesn't enter a 
becoming that could affect its cooking use. Flour can go stale if not kept in a sealed 
contained. Flour is susceptible to damp air thus it should be stored in a dry, clean place (as 
instructed on the packets). Flour can go out of date thus it should be consumed within a 
particular time-frame. The ethics of flour is thus drawn up based on what has happened to 
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it and what could happen to it. The flour is what has happened to it and what could happen 
to it. Organic grain, milled down to organic flour, cooked with organic eggs, organic milk, 
organic chocolate, allotment grown raspberries, non-organic vanilla essence and non- 
organic sugar becomes raspberry muffin, but what of the organic ethic carried through by 
some of its ingredients? It can't become an organic raspberry muffin, can it? To classify it 
as organic raspberry muffin is to take up its static meaning. Interestingly, for flour to 
become a muffin, linguistically flour is renamed when fused into a different connective 
landscape through cooking muffins. Our modern English language has limits and 
boundaries that determine and affect our ability to pursue ethical material relations, on one 
hand, yet on the other hand when it comes to food labelling it is often the regulation of 
material connections that are implicated in the message. Organic raspberry muffins are not 
organic raspberry muffins unless 100% of its ingredients are organic. Andrew's muffin 
continues along fluid pathways to enter becomings with the appetite and body of a person 
who actualises whether this loss of pure organic-ness is impacts upon its edibility, and it is 
that actualisation as edible that marks the end of the raspberry muffin event, if eaten. This 
argument becomes clearer once a way of casting human subject's as bodies along with 
other nonhuman bodies, formerly named objects. 'Individuals become an assemblage 
defined by a longitude and a latitude, by speeds and affects, independent of forms and 
subjects' (Deleuze and Guattari 1998: 263). Arguably bodies are always intercorporeal. The 
moments of incorporation are intense moments of intercorporeality that show the exchange 
of affects between bodies in a particularly vivid fashion. 
To get some greater sense of this intercorporeality the discussion will now turn to the 
affects of the foodstuff flour. Flour, the ground-down form of wheat, potato, soya bean is an 
intercorporeal substance that meets transformative events as it becomes involved in 
cooking fried liver, stirred into baking mixtures, spooned into baking cases, heated in the 
oven till cooked before being as muffin. Considering the example of the'affective outline' of 
flour can provide us with a sense for the intercorporeality of foodstuffs materiality and 
assert the actancy of the nonhuman in the world. 
7.51 INDIVIDUATION AND INTERCORPOREALITY 
The individuation of flour means conceiving flour held in static position, that is not through 
the cooking process, for example first stage: flour in bowl, second stage: flour and sugar in 
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bowl, third stage: flour and sugar and milk and beaten eggs and raspberries in bowl. 
However, static flour during cooking is captured and individuated always with others 
through the stages of cooking muffins. Attempts to separate flour during cooking is 
insufficient because flour easily gets caught up in processes. How can the performance of 
flour be a response to issues of individuation? Flour is not eaten in its static raw form, 
cooking with flour has to take place, for flour to become edible. Flour is enacted within 
cooking processes, entering becomings, for instance the becoming muffin. A bag of flour, 
caught within the time of aeon, can be virtualised into a tray of freshly baked muffins. It is 
interesting to note how consumers talk about flour. For the invisible transformations that 
happen to flour through associations with others, results in consumers perceiving distance 
between themselves and flour, despite its participation as a staple in diets. The material 
substance, the thingness enacted in the cooking of muffins or gravy appears in these 
examples below as tenuously felt or touched by consumers. 
Helen: "I suppose flour is one of those things that's really, really processed, I mean its so 
far removed from its original state, whereas if you conscientiously bought fresh fruit and 
meat, its pretty much always in its original state.. I suppose. There is a very long process 
from the flour to cooking something.. ' (Farm Shop 4) 
It is interesting that Helen perceives flour as a substance 'so far removed from its original 
[pre-milled] state' as grain, bean or root. The 'very long process' between flour and a 
cooked something, speaks of the sense of having to do something with flour to make it 
become something. Also the use of the terms 'processed' and 'process', from the way 
Helen uses these words, suggest flour goes through considerable ('really, really' and 'very 
long') transformations from its original state to becoming flour, and from flour to cooking 
something. 
Sheila: "I think flour is something which I don't feel any sort, much of a relationship with.. 
because I don't, I feel I rarely use flour... If I do its thickening in sauces and things, so I 
really don't have much of a relationship with it.. 
Me: But do you eat products that have flour in it? 
Sheila: Yes, yes, but then its not as flour, is it.. " (Farm shop 4) 
Sheila defines flour as a cooking product; 'if I do its thickening in sauces and things, so I 
really don't have much of a relationship with it... '. She doesn't consider flour in its infinitive 
'to be edible' in fact she claims she doesn't eat what is called flour. Flour through being 
with others, becomes edible. As a 'cooking product', it is through forming an assemblage 
with others that it becomes edible. The movement of the nonhuman flour dust through the 
cooking process is virtual for the consumer. When the muffin is eaten the flour is rarely 
actualised. These consumer statements offer something quite profound about the process 
of individuation, perhaps suggesting the edges of consumer contemplation about shared 
185 
Chapter 7 Doing-cooking: the performance of flour 
materiality. The flour at the beginning of the process is individuated, the muffin at the end 
of cooking is individuated, but once flour becomes a phenomenally sensed being with 
others, (as opposed to non-phenomenally sensed being with others, which I would argue it 
always was), then its individuation is no longer apparent, becoming instead an illustration 
of how invisible, interior processes actually do not let individuation happen. There are 
meanings for configuring intercorporeality through understanding the process of 
individuation as it is conceived in the interior and the exterior world. Flour in the process of 
cooking gives us insight into the interior world where individuation falls short of happening, 
instead affects translate a consistency of material through agro-food networks. 
I want to argue further, extending these examples of consumers talking about flour, that the 
world does not have distinguishable separations. The point of making this argument is that 
it underpins what can be thought of as the consistent material connective pathways that 
food networks bring about. It is part of arguing that you cannot separate the GM corn fed to 
free-range chickens that then produce free-range, non-GM eggs. Eggs appear individual. 
For some people the connection with chickens isn't clearly made, let alone with the 
chicken's foodstuff. The associations and connections within materiality pose a linguistic 
problem until an individuated form becomes phenomenal. In this section I will explore how 
to argue that individuation never quite happens. Moves towards individuation are limited 
and are never fully achieved. 
For if every individual is distinguished from all others by its primary singularities, the latter fall short of extending themselves as far as the primary singularities of other individuals, 
according to a spatio-temporal order that makes the "subdivisions" of an individual be 
continued into the nearest subdivisions and then into the subdivisions following that, all the way up to infinity (Deleuze 1993: 66). 
How the flour and other come together ends in each falling short of fully extending 
themselves out into the realms of the other individual. The reaching out by the one 
singularity towards another is stopped from forming a singular individual form because of 
the proccessive movement of time and space. Segueing in sequence between different 
stills of making raspberry muffins encapsulates the swing of time/space and the lack of 
subdivision; it becomes a blur a smudge of activity. The point of subdivisions is never 
disentangled from the previous and so on through the subdivisions up into infinity. The past 
holds off individuation from ever happening. The connection is there; the material force is 
present. So the flour in passing through transformative stages towards the muffin stage is 
held off from being separated from its dry flour stage when becoming muffin mixture, 
similarly the baked muffin is still haunted by the flour in its dry stage. The raw muffin 
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doesn't become individual and thus isolated from the flour involved in its becoming. It is an 
admixture; the flour mingles with others through transformative stages of the application of 
stirring, mixing, and heat that bring about chemical and physical change. It is through the 
performance of these transformations that the whole time distance increases from the 
'flour that Sheila doesn't eat, towards the muffins that she does eat. I still want to call it 
flour in order to keep hold of some label to mobilise this discussion, however the reader 
should bear in mind previous discussions on language and its limitations when taking a 
process philosophical approach. 
Since flour is a multiple, and its individual is its antecedent either bean, grain or root, to 
consider how individual dust is distinguished would be nonsense because flour isn't 
individualised at this level. Flour is individualised as a multiple or in relation to others, it is 
at this level that it has presence. Yet the argument made about the chicken and GM eggs 
can be made as easily between the grain, bean or root and flour. Flour as multiple enacted 
in cooking is difficult to distinguish as the excerpt from consumer discussion suggests, 
because its presence in muffin mixture has become a co-presencing. Flour doesn't have 
primary singular enactments, and instead performs as primary multiple, co-formed 
enactments. The flour as pure multiple has gone. When it comes to flour we have to think 
through primary enactments as always being with others. It is this quality of flour that 
makes it an interesting foodstuff to study, for it forces concession to a being with others 
because of its ready mobilisation to co-form with others. The performance of flour carries 
meaning and understanding into how we must conceive the performance of others. The 
readiness of flour's mobilisation to move into co-presences with others, etches out a strong 
affective outline of the affects it has on others, because flour once put to use in cooking 
always becomes part of combinations. 
Where does this tracing of food products leave the ethical and political project that exists 
as background to this project to trace foodstuffs materiality? For ethics and politics to exist 
at a particular level a moment of practical responsibility by a subject has to form, although 
to what extent the moments of a practical activity are captured by cognitive knowledge is 
questionable. Everyday practices of lived experience play out ethical and political 
dimensions, which can reach out to hold larger Ethical and Political meanings. Much of the 
debate has been arguing for the unravelling of relations between the human and the 
nonhuman to the extent that where one ends and the other begins becomes hard to grasp 
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and intercorporeality rules. This argument is to the advantage of the ethical and political 
project that suggests that our material self is formed more by others than through 
ourselves who are swayed by the appearance of individuality. How others are treated is in 
turn a measure of the respect we hold for treating and caring for ourselves. The 
consistency of material relations that hold and bring the world together are a way to instruct 
people to have greater consideration for our material relations with others, notably in the 
context of this theses' arguments in the area of food practice and food production. 
7.6 FOLDING THE MIXTURE AND THE SUBJECT 
This final section is concerned with how tracing the rhizomatic lines of connecting material 
through the agro-food system produce individual flour and objects. How is the lively 
heterogeneity of flour traced to become the fleshy, homogeneity of muffin? (Stassart and 
Whatmore forthcoming; Whatmore 2002). When it comes to the eating event the flour is in 
the distant interior and the muffin is presented and grasped and raised to the mouth for 
eating. Thus despite arguments for the impossibility of virtual individuation and the 
intercorporeality of bodies mobilised through the agro-food network, in actuality the forces 
bring forth the phenomenon of muffin. Flour has been traced through the cooking of 
raspberry muffins and yet materially the outcome is not flour. The gestures of stirring, 
scooping and heating muffin mixture have entertained a profound change to the flour that 
has disguised its exteriority. For what has happened is that the exteriority of flour has been 
folded within the interiority of the muffin. The fold is the line translating the 'inside of the 
outside' (Deleuze 1988: 96), thus it is the process whereby the changes in the 'modes of 
metabolic ordering' (Stassart and Whatmore forthcoming: 17) are performed. The fold 
traces the 
constant shifts in register between matter and meaning; animal and meat; calories and flavours, stretching and folding the time/spaces of here and now, 'us' and 'them' (ibid : 3). Translations of care of the interior material self lie folded into the relations the self has with 
the outside, the exterior material world. The care one takes in eating food to maintain 
healthiness at some point meets the question of how does the health of the food external 
to one's self, affect the interior health of one's body (Whatmore 2002; Stassart and 
Whatmore forthcoming)? 
The muffin mixture affected by processes of stirring, spooning and heating in the oven, co- 
forms the interiority and the exteriority of the muffin. For example, stirring the dry and wet 
materials together is a folding of separate materials into each other to make a consistency, 
188 
Chapter 7 Doing-cooking: the performance of flour 
a sameness of muffin mixture. The flour is folded into the interiority of the muffin mixture; 
what lies in the bowl is a new metabolic mode - muffin mixture. Further transformations, 
further foldings happen to bring this muffin to enact edibility. 
See MOVIE 7.4'SDooning out mixture'. 
*** 
The muffin mixture is spooned out into the twelve moulds of the baking tray. Andrew takes 
care to put an even amount in each mould and not to overfill any mould, appreciating the 
particular accumulation of mixture spoonfuls that adequately fills a mould. Care is taken not 
to drip mixture to places on the tray that are not within a mould. Andrew mops up any 
spillages not within the hollows on the baking tray. For small drops of baked muffin mixture 
do not make a muffin, they make something different. There is a practical knowledge 
applied to assembling the muffin mixture for the virtualised muffin. A muffin is cooked when 
the mixture is accumulated within a muffin mould and baked in a hot oven for a particular 
length of time. The quantity of muffin mixture is related to the size of the baked muffin 
mixture, and the size of the baked muffin mixture is a determining factor as to whether it is 
a muffin or not. It is for this reason that the muffin tray is a key force in the folding of the 
muffin mixture to make muffins, for it is a piece of equipment for clarifying the making of 
muffins as opposed to a cake or a biscuit. For the assembling of muffin mixture, to be then 
placed in a hot oven, at a difference in depth or width off the virtual muffin shape, is 
unlikely to become muffins. The mould gives the mixture a fold to become muffin within; 
the muffin tin offers boundedness, segmentarity and homogeneity. The concave folding in 
of the metal muffin tray's hollows, enacts the folding of the emplaced muffin mixture when 
cooked in the oven. The muffin tin enacts the muffin mixture formation; it assembles the 
individuation and homogeneity of the muffins that are taken from the hot oven after the 
length of cooking time. 
Finally, after baking, each muffin can be held in the hand, this practice of handling muffin 
with an appetite for eating and then biting into the muffin is the actualisation of the 
becoming muffin. The ultimate question is then how does eating muffin relate to the status 
of the eater's subjectivity? The exteriority of the muffin responds phenomenally to those it 
forms relations with, yet it is the interiority that makes the material connections back to the 
mixture in the bowl, the flour in the packet, the grain in the field. The traceable line of flour 
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is folded within the interior, making flour become a post-phenomenal presence in the 
muffin. 
[O]rganic matter [muffin] already sketches an interiorisation, but a relative one, that is 
always ongoing and forever unfinished. It is because a fold passes through living material 
in order to allot to the absolute interiority of the monad the metaphysical principle of life, 
and to make the infinite exteriority of matter the physical law of phenomena (Deleuze 
1993: 28). 
It is for these reasons that the muffin takes on individuation, through the exteriority of 
matter through phenomena. It is the exterior affects of muffin that congeal to form the 
phenomenon of muffin that consumers respond to. The connective traceable pathways of 
flour are a struggle to hold within the corridors of humanist approaches that turn to the 
physical law of phenomena rather than that of the metaphysical principles of life to seek 
knowledge. The non-human actancy of flour takes us so far along the track but without the 
philosophical insight, empiricism acts as a barrier to its full pursuit. Pursuing this argument 
gives a sense for why it is so difficult to trace the nonhuman, because the binding of the 
interior to the exterior preclude perceptions of actancy within the interior. This is why at this 
stage the post-human path crashes to a halt asking how can we understand the geography 
of the nonhuman beyond human perception? This question has been pursued heavily 
within this thesis. The interiority of the muffin according to the metaphysical principle of life 
does not hold the physical law of phenomena, and yet interiority is the ultimate material 
connective link between things in the food network. As the consumer Sheila said, she 
doesn't eat flour. There was no clamour to eat the muffin mixture until the transformations 
through baking revealed edible muffins. The presentation of the muffins brought 
anticipation and appetite for eating muffin. 
The phenomenological work of Merleau-Ponty was interested in the relationship between 
perception of our own body, that of the world and those internal things that challenge the 
limits of phenomenology. The work of Deleuze and Guattari have detailed how this post. 
phenomenological world could be mapped, thus it is appropriate that sets of ideas that 
have led to their own thinking should carry some insight. 
The perception of our own body and the perception of external things provide an example 
of non-positing consciousness, that is, of consciousness not in possession of fully determinate objects, that of a logic lived through which cannot account for itself, and that 
of an immanent meaning which is not clear to itself and becomes fully aware of itself only through experiencing certain natural signs (Merleau-Ponty 1962: 49). 
There can be puzzlement and disarray in coming up with meaning for what is happening 
between perceptions of the interior body and perceptions of the exterior food, they are not 
predetermined. This is the 'logic lived through which cannot account for itself (Merleau- 
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Ponty ibicf), the contradictory behaviour of shifting positions with different foodstuffs, in 
favour, out of favour, tastes nice, too much makes me feel bloated, too much and its tastes 
horrible. After a stream of interactions between consumer and foodstuff there is a point 
where you know what happened, what was eaten and yet it is still not exactly clear why 
there was a pleasing reception or not? 
However there is this logic lived through being embodied that appears to bypass the 
restraints of phenomenally conceptualising the world, and this seems bom foremost in the 
mantra: you are what you eat. The fleshiness of our own bodies allows us to enact our 
relations with the world, it let's us do cooking and let's us eat. These embodied 
performances draw our bodies to live out their intercorporeality. How the embodied subject 
considers the relationship to the food they eat is to a greater or lesser degree affected by 
this relationship between the outside world and the embodied self. The family eating 
raspberry muffin knows what their bodies are and what is not their body. The material 
connection that is enacted between themselves through the gesture of eating the muffin 
and the material affects becoming incorporeally exchanged within the interiority of the 
body, is folded in the respect that their own individuation is not taken over by the affects of 
muffin to the extent that phenomenally they are perceived as muffins! it is only in post- 
phenomenal moments that muffin-ness affects are presented. For to know what one 
consists of is to know what one doesn't consist of and this is ultimately brought about 
through recognising how the external world folds into the internal to subjugate the internal 
self from the external world. The relationship with things exterior to the embodied subject 
comes first, the muffin is eaten, and the metabolic matter carries on weaving relational 
paths forever in multiple direction to create re/new connective pathways. This particular 
approach to the formation of the self through materiality is the ultimate direction taken in 
the thesis to tackle nonhuman actancy within consumer practice and of things becoming 
food. 
7.7 CONCLUSION 
This chapter develops the geography of the nonhuman through tracing flour through two 
cooking events. Firstly, it has shown that flour can be traced through spaces where 
phenomenally the substance is only sensed through its being with others. Flour's becoming 
muffin is traced with close attention to both the details of human gestures and the 
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nonhuman other's who are affected by flour's presence thus enabling a mapping of flour's 
affects. The interactions or exchange of affects between the flour, other ingredients, 
equipment, human gestures and practical knowledge all assemble the muffins. 
Transformations enacted on flour through forming relations with others complicate the 
process of tracing flour. This is because flour in the process of cooking quickly becomes a 
being with others; thus it becomes impossible to trace flour in its molecular form using 
traditional qualitative tools of social science, such as questionnaires and interviews. 
Instead the affects of flour distributed and performed through the assemblage of muffin 
enact the transformations of flour becoming muffin through for example stirring and 
scooping. The cook works with a substance constantly going through changes, as more 
ingredients are added and different actions are performed on the mixture. Thus it can be 
argued that practical knowledges are based on an awareness of the process of things 
moving forwards through time. It is for this reason that the ordering of actions are important 
as these relate to a knowledge for the ordering of the metabolic processes at work in the 
mixture, and it is these that co-ordinate the performance of flour becoming muffin. 
Secondly, tracing flour through a post-phenomenal landscape is supported in this chapter 
through the concepts of Deleuze and Guattari. These concepts are a crucial tool for 
configuring time and space to enable processes to be clearly mapped. To appreciate 
gestures made when doing cooking is to apprehend practical knowledges that work with an 
event-based sense of time that is open to virtual and actual time. The practices of James 
and Andrew cooking with flour make sense when contextualised in the cooking event. As 
the video's demonstrate many of the actions are performed with an expectation of what 
needs to happen next in the process of cooking. To not work within a conceptual 
framework that is able to string together sets of gestures and to appreciate their relations, 
limits work to understand the geography of the nonhuman. This is because the geography 
of the nonhuman at times works outside of what can be sensed by humans, and thus 
extending the realm of human gestures as responses to un-sensed, virtualised time spaces 
is a step towards extending our understanding of life beyond that of the human condition. 
Thirdly, the consequences of extending spatial and temporal configurations towards an 
event-based world makes aspect of relations with others more apparent. This chapter 
discussed in detail intercorporeality, individuation and subjectivity. The discussion of these 
ideas worked to a conclusion with the notions of the interior and exterior world and tracing 
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the line between the two that folds to make these two domains at times sensed as 
separate, but which can be understood as mutually co-formed and performed. Working 
with an event-based world does lead one to ask so how does the life-world that humans 
operate in take on the appearance that it does? Processes are evidently taking place 
around us, and our activities are guided by this knowledge, thus the rhizomatic connections 
begin to glare alarmingly as the material metabolic exchanges bring the events within the 
agro-food network into frightening proximity to each other. However this configuration 
comes about through tracing material through post-phenomenal landscapes. Our fleshy 
human embodied subjectivity enables us to perform relations with others, and additionally 
our senses enable us to distinguish difference; differences between things, whether 
between human and animal or the subtle differences between white or wholemeal flour. 
Navigation for our bodies is through recognising difference and repetition. These 
operations perform in an open system distinguished as exterior to the interior world where 
connectivities are materially made through the exchange of affects. The complexity 
between intercorporeality evident through tracing material incorporeally and embodied 
subjectivity lies at the important juncture of the geography of the nonhuman. 
Finally, the illustrations of cooking with flour have thrown up lots of provocative situations 
about the practices of humans and the performance of flour. Provoking insight into the 
ability to trace the nonhuman and apprehending its actancy within bodies that litter agro- 
food networks, both at the sensed and non-sensed level. 
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CHAPTER 8 CONCLUSIONS: HOW THINGS BECAME FOOD 
At this final stage I aim to tie together the diverse strands of each chapter conclusion to 
collectively suggest what united they can offer in terms of methodological and theoretical 
developments within the research areas of geography and the interdisciplinary area of 
agro-food studies. Empirical data has informed theoretical concepts throughout the thesis, 
thus the reader is witness to how things became food. The multifarious ways in which 
things became food and how theory enabled interrogation of everyday eating practice to 
provide new apprehensions will be discussed through addressing the three research 
questions. There are numerous illustrations in this thesis of consumers discussing food, 
consumers preparing food, consumers eating food; collectively whether in the form of talk 
or moving images these capture details of how things became edible or inedible. I will give 
a critical summary of the argument of the thesis by gathering together and reflecting on 
how things became food. 
I set out at the beginning of this thesis to map how things become food through tracing the 
nonhuman foodstuff through the practices of organic food consumers. This approach is 
formulated through a critical overview of existing agro-food literature which has in most 
cases failed to develop an analytical position that allows unhindered movement through the 
network without falling prey to the dichotomous relations of Modernism and Marxism: 
nature/society, production/consumption. Feminist theories of embodiment and theories of 
the flesh problematise these divisions; they do this through working with material, fleshy 
bodies. The agro-food network is littered with the fleshy bodies of humans, animals and 
plants. Therefore, the research began from the position of asking what new ways of 
understanding the relationship between production and consumption, so how things 
become food, can be discovered if the interest is in what these bodies do? This led to a set 
of research questions that address critical areas of working with bodies. I will answer these 
questions in terms of what the research findings offer agro-food studies, geography and 
more general theoretical and methodological conclusions related to this analytical position. 
An approach to understanding the relation between production and consumption has been 
developed through attending to the detail of practical knowledge in the process of selecting 
and preparing foodstuff for eating. Various theoretical concepts have been developed in 
the space between consumer and foodstuff to apprehend how the relation of edibility or 
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inedibility is formed. The thesis moves critically through different theoretical positions - 
phenomenology, actor network theory and post-phenomenology. In discussing how the 
research has answered the following research questions, the outcome of the different 
theoretical positions will overlap to suggest the complexity of the process of things 
becoming food. The value in working with three different theoretical positions will be 
discussed through the conclusions. 
How do the practices of organic food consumers enact things becoming food and what are 
the implications in terms of a practical ethics and intercorporeality? 
Chapter four argues that since we are a being with others, things become food through 
how we practically engage with our environment. The suitability for things to become food 
is materially connected to the functions of the stomach and how things afford the possibility 
of being eaten. Before the point where something is placed in the mouth there is a 
collection of gestures that pre-empt this defining movement. Through evolution the 
materiality of living things has attracted the interest of humans seeking food initially as 
hunter-gatherers and then as farmers. It is through this history that strawberries and 
potatoes became popular foodstuffs to the extent that they are domesticated and farmed 
species. Initially, a human sensed the material properties of edibility as they still do today. 
The social convention of this berry and this root as edible has grown through repeated 
eating practices of strawberry and potato. In the domestic space of the kitchen, the 
practices of selecting and preparing food are still important today. The set of practical tests 
that initially drew a human to consider eating the berry or the root are involved today when 
selecting potato from a supermarket-bought plastic bag of organic potatoes. The size, 
shape, feel and visual appearance are important indicators for edibility and usability in 
cooking. The processing of food from field, to supermarket, to kitchen hasn't stopped 
things being practically tested for their edibility by the eater. There are sets of gestures that 
play an important role in the process of connecting the materiality of foodstuff with the 
materiality of the human body that can form the relation of edibility or inedibility. 
Chapter 5 and 6 demonstrate that a phenomenological interpretation of edibility struggles 
to give just actancy to the inhuman and un-sensed members of the food assemblage, for 
example pesticide residue, that interferes with the relation of edibility. A non-humanist 
approach (ch. 5) moving through to a post-phenomenological approach (ch. 6) can expose 
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details for appreciating the affects of the non-sensed in forming the relation of edibility. The 
practice of eating is interfered with by a sense of concern engendered through a corporeal 
knowledge that what is eaten becomes materially a part of the consuming body. There are 
multiple paths along which the edibility relation can form and this is affected by represented 
knowledges such as science, which presents a generalised framework of edibility. 
However at the individual level, corporeal knowledges make the outcome of an eating 
event unknowable since these non-represented, practically based knowledges play a part 
in forming a relation of edibility or inedibility between human and nonhuman foodstuff. 
Doing-cooking (ch. 7) is an important gesture-based activity for bringing the eater into 
intimate involvement with the material transformations that make things become food. 
The practices of organic food consumers enact things to become food through a complex 
set of knowledges. Inherent to the practical knowledges is a lived experience of selecting, 
preparing and eating food that has formed through a practical involvement with the 
material, fleshy body of the consumer reaching out to become involved through eating with 
the material, fleshy bodies of animals and plants. Accepting that humans couldn't eat 
without connecting materially with nonhuman others, humans always are intercorporeal 
through the ethic present in the practical relations they make with others. Close 
examination of doing-cooking and eating practices reveals the subtle features of how 
edibility forms, how things become food. The different theoretical positions collectively 
provide detail for how the phenomenological world at times belies intercorporeality through 
ability to sense difference and yet the post-phenomenological world enhances 
apprehension of a consistent material that passes through bodies of the agro-food network. 
It is only through a willingness to think beyond the human that the practical enacts things to 
become food through revealing intercorporeality. 
How can the nonhuman foodstuff be traced through the sensed and the un-sensed 
incorporeal pathways? 
It is through a complex methodological frame that the nonhuman foodstuff can be captured 
moving along sensed and un-sensed incorporeal pathways. The collection of data in the 
form of talk and video footage of cooking and eating events can be interpreted through a 
range of theories that accesses spaces within the body, as well as those that surround 
bodily movement. Awareness of bodily space is grasped through the practical movement of 
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muscles and limbs, and through incorporating substances into the body, one example of 
which is the eating act. Much of the movement in these bodily spaces is not sensed but the 
activity can be captured through visual footage of bodily gestures. The practical activity of 
preparing food was discussed in chapters 4 and 7. The bodily gestures in chapter 4's 
example of preparing potatoes were interpreted to extend understanding of how the body's 
apprehension of the nonhuman foodstuff via handling, enacts edibility or inedibility. 
Additionally the functional space of the umwelt indicates how the incorporeal site of the 
stomach is related to the process of edibility formation. The omnivorous stomach of a 
human is implicated in the enactment of edibility for this incorporeal site could reject an 
inedible substance. 
It is necessary to have an interpretative framework able to recognise the actancy or the 
affects of un-sensed members of the foodstuff assemblage performing un-sensed 
processes, because how people talk about what they can't eat gives a sense for the 
struggle they face to justify a disgust for things they can not prove to be harmful when 
drawing on their own experience. Therefore lived experience, and represented knowledges 
are not the only factors in the process of things becoming food. Non-represented 
knowledges of foodstuff not attached to a practical experience but connected to processes 
within incompletely sensed incorporeal spaces can carry affects. The discussion in 
chapter 6 on eating rhythm and fleshy stomachs are illustrations of ways to access the 
incorporeal. To grasp knowledge as informed through processes, so to talk about things 
moving in space or becoming, justifies access to spaces outside the realms of thinking and 
bodily experience, and into spaces beyond the phenomenal where the nonhuman maybe 
going or may be coming from. Chapter 7, the performance of flour is a good example of a 
nonhuman entering transformative processes that change its form and phenomenological 
existence. However it is within the un-sensed incorporeal pathways that these changes 
happen. The flour hasn't disappeared rather its familiar sensed presence is displaced into 
un-sensed, incorporeal pathways. Apprehending these processes provides access to how 
food practices are affected by activities beyond the phenomenological. 
What can the geography of the nonhuman, mapped through the practices of organic food 
consumers, offer as a new analytical tool to agro-food studies? 
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Mapping the geography of the nonhuman through the practices of consumers selecting, 
preparing and eating food, I conclude is a successful analytical tool for appreciating the 
material pathways of how things become food. It enables agro-food studies to ask critical 
questions about how the processes through which foodstuff passes and transforms, 
whether sensed or un-sensed by humans, interfere with the relations of edibility that 
connects the production of food with the consumption of food. Consumer apprehension of 
the site of production, the site of domestic food preparation and the site of the stomach are 
important for the transformation of foodstuffs' materiality, which informs the practice of 
eating. Concentration on these three sites in terms of how consumers talk about them and 
how consumers perform with food in the familiar domestic setting offer important details for 
understanding consumer interpretation of the metabolic material connections within the 
agro-food network through a display of cognitive, represented knowledges and practical, 
visceral knowledges. 
This approach is quite different from the political economic paradigm in agro-food studies 
for it is interested in analysing the everyday practices of food consumers. Studying the 
agro-food network from this position engages with issues of political, economic, social and 
cultural importance in connection with food. It does not seek to explain how the political 
and economic influence what happens in the domestic space; instead it takes the activity of 
preparing and eating food as a starting place for appreciating how the materiality of 
foodstuff becoming edible is a growing assemblage of affects. This assemblage of affects 
is formed between the human and the nonhuman along social, economic, cultural, and 
political forces of connection. It is for this reason that the difficulties agro-food studies' face 
with regard to interpreting the bio-political dynamic in agro-food networks can be tackled 
successfully through critically working along the material pathways that connect human, 
animal and plant through the practice of eating food. Not only does it provide an analytical 
approach that tracks material connectivities, it additionally tackles some of the hidden, 
incorporeal dimensions of materialities movement that carries strong affectual effectivities. 
It is to the approach's advantage that it becomes possible to appreciate the lived practical 
experiences of consumers, along with those of the lived experiences of nonhumans 
beyond the phenomenal. Many of the interruptions and gaps in cognitive, represented 
knowledges of how things become food are available through tracing the nonhuman 
through the gestures and material transformations revealed through the practical and 
visceral knowledges of cooking and eating. 
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Tracing the nonhuman becomes an analytical tool for revealing how large-scale politics 
and economics are limited at providing understanding of the event of eating. The eating 
event is an exceedingly important moment in the process of things becoming food. Despite 
attention to what people buy and how they may reason their choice, the proceeding stage 
of preparing and eating food has implications for whether that food product is chosen 
again. However the point of food selection from shop shelf is another space within the 
agro-food network where further research regarding the practical gestures that surround 
food choice could be carried out. In many instances the food product's packaging and 
labelling is the point of material contact with the foodstuff, which sends signals of edibility 
or inedibility. I would argue that within all eating contexts including the most extreme, such 
as hunger-strikers and famine-victims, there is an extensive resource for apprehending 
human and nonhuman relations mediated through the need to eat, accessible through this 
interpretive approach. We materially construct ourselves through the embodied 
experiences of handling and eating foodstuff, thus, practical knowledges of foodstuff is an 
important investigative site within agro-food studies for it gauges how things become 
edible, and if things don't apprehensions for how they don't. The material, intercorporeal 
ethic is implicit within this approach and is able therefore to feature prominently within 
interpretations of how techno-science is reconfiguring elements of the agro-food network 
through genetic engineering and new configurations of what is feed for livestock. These 
could lead to unhealthy consequences for the human consumers and the nonhuman 
consumers involved in these material connections. Reactions to this risk and the effects of 
when things go wrong can be assimilated into this material approach that digresses old 
boundaries, producing a fluid, unhindered theoretical movement. 
As well as providing insight into the metabolic geographies of agro-food networks, the 
interest in the practices of consumers could well have benefits for health-related eating 
concerns, for example the increasing rate of obesity within Europe and America. The 
relation between consumer and foodstuff has been intensely analysed in this thesis. I think 
there is scope for the use of this approach to food consumption studies interested in health 
since it engages directly with the corporeal knowledges of consumers and identifies 
techniques for apprehending a sense of how things become food. Health related 
consumption issues such as obesity are directly connected to how consumers handle, 
prepare and eat food. The close scrutiny of the practices of consumers and the tracing of 
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the material through the sensed and un-sensed pathways of the body, I believe may 
demonstrate new social scientific understandings for how corporeal, visceral knowledges 
affect excessive consumption habits. 
The new political, ethical, aesthetic of non-humans mapped through the practices of 
organic food consumers I hope will open up new landscapes methodologically and 
theoretically for research with interests within and beyond geography and agro-food 
studies. 'Things becoming food' is a work that I hope is appetising for those interested in 
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APPENDIX: Organic food Buyers Questionnaire 
I am carrying out some research on why people buy organic food. If you have a 
spare 5 minutes I would be very grateful if you filled in this brief questionnaire. 
Please indicate if you would be willing to be involved further in the research which 
may involve focus groups, etc. 
LOCATION: 
AGE GROUP: 15 and under, 16-25,26-35,36-45,46-55,56-65,66-75,76-85,86+ 
MALE/FEMALE 
Name & Address: 
SECTION 1 
1. How often do you eat (buy? ) organic food? -every week 
-monthly 
-occasionally 




al welfare friendly 






- breakfast cereals 
- cheese 






- other organic foods 





- few years 
- 10 years or more 
5. Where do you buy organic food from? - supermarket 
- health food shop 
- farmers' market 
- box scheme/farmgate 
- market stall 
SECTION 2 
6. Household type? - student 
- professional 
- young family 
- family with teenagers 
- post-family 
- retired 
7. What is your occupation? 
8. Are you willing to discuss the research theme in more detail at a later date? YES 
/ NO 
If, YES please give a contact telephone number. 
Telephone number: 
Thank you very much for your assistance with the research. Happy New Year! 
Emma Roe, School of Geographical Sciences, University of Bristol. 
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APPENDIX: Video Diaries Guidance 
I am interested in ordinary household behaviours of eating over a period of a week. 
For instance: 
- mealtimes at a table, 
- eating in front of the TV 
- harvesting your food from an allotment 
- cooking/food preparation 
- shopping at a Supermarket, health food shop (I could come along and help) 
- snacking etc. 
Location doesn't matter! 
It doesn't matter where you happen to be. Maybe you will be spending 
sometime away from home, visiting friends, relations. All of this is of interest. 
However unusual you think your circumstances are on that particular day, I would 
still like them recorded. 
Number of recordings! 
I am looking for a weeks worth of recordings, over a two week period. I hope 
that this will enable the different day-to-day patterns of weekend to weekday to be 
recorded. 
So for example, -a typical weekday breakfast and a typical weekend breakfast.. 
Where to put the camera? 
You could set up a camera on a tripod in a kitchen/diner arrangement so it 
is not always someone who has to be moving the camera. There are two different 
types of tripods for this arrangement (a desktop tripod, a floor tripod). 
I feel the camera is someone watching me! 
It will take a time to get used to having the camera there, but try to be as 
'normal' as possible. Watch normal TV programmes whilst eating supper etc. listen 
to the radio over breakfast, whatever is part of your normal routine. Eating alone, or 
eating with family, having people round to eat. Or if you yourself are eating at 
another persons house, maybe ask if you can take the video camera along with you. 
Privacyl 
I stress that this video diary will only be used only for research purposes. I 
am very willing to give you a copy of your personal video diary. 
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